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Foreword 


To  all  who  follow  cooking  as  hobby  or  occupation  this 
collection  of  recipes  is  presented  to  stimulate  further  inter- 
est in  every  day  cookery.  For  as  Will  Rogers  once  said,  "We 
have  only  one  or  two  Wars  in  a  life-time,  but  we  have  three 
meals  a  day.  There  is  nothing  in  the  world  that  we  do  as 
much  of  as  we  do  eating."  And  we  would  like  to  add,  "When 
your  hobby  is  cooking,  you  have  a  nice  hobby — and  you 
can  eat  it,  too!" 

While  we  have  made  no  effort  to  produce  a  complete 
cook  book,  our  aim  has  been  to  assemble  recipes  that  pos- 
sess the  merits  of  dependability  and  palatability.  The  con- 
tributors names  indicate  their  approval  and  successful 
experience. 

In  presenting  to  the  public  TRINITY  TREATS  we  wish 
to  express  appreciation  to  those  members  of  Trinity  Meth- 
odist Church  who  have  contributed  their  recipes. 

We  are  grateful,  also,  for  the  support  of  the  advertisers. 


The  proceeds  of  this  book  will  be  devoted  to  the  further- 
ance of  the  program  of  the  Young  People's  Department  of 
Trinity  Methodist  Church,  Durham,  N.  C. 
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Beaten  Biscuits 

From  Banana  Ballads  by  Howard  Weeden,  Hunts rtlle,  Ala. 


Of  course  I'll  gladly  give  de  rule  I  meks  beat  biscuit  by, 

Dough  I  ain't  sure  dat  you  will  mek  dat  bread  de  same  as  I, 

'Case  cookin's  like  religion,  is  some's  'lected  an'  some  ain't, 

An'  rules  don't  no  more  mek  a  cook  den  sermons  mek  a 
saint. 

Well,  'bout  de  grediences  required  I  needn't  mention  dem; 

Of  course  you  knows  of  flour  an'  things,  how  much  to  put 
an'  when. 

But  soon  as  you  is  got  dat  dough  mixed  up  all  smooth  an' 
neat, 

Den's  when  yo'  genius  gwine  to  show,  to  get  dem.  biscuits 
beat! 

Two  hundred  licks  is  what  I  gives  for  home  folks,  never 
fewer, 

An'  if  I'm  'spectin'  company  in,  I  gives  five  hundred  sure! 


J 
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"Tire  ads 


BATTER 

1  cup  flour  1  teaspoon  salt 

4  teaspoons  baking  powder 

Sift  together.  Add  slowly  enough  water  to  make  a 
medium  batter.  This  batter  is  suitable  for  dipping  vege- 
tables and  seafood  before  frying. 

Mrs.  F.  Norman  Bowles. 


BATTER  CAKES 

Blend  1  cup  cornmeal,  1  cup  all  purpose  flour,  and  1  tea- 
spoon salt.  Then  add  either  2  rounded  teaspoons  of  Rum- 
ford  baking  powder  and  1  cup  of  sweet  milk  or  1  level  tea- 
spoon of  soda  and  1  cup  of  buttermilk.  Add  1  cup  of  water 
and  1  egg.  Beat  mixture  well.  Pour  on  greased  grill  and 
turn  when  golden  brown.  Serve  hot. 

Mrs.  N.  A.  Thomas. 


BANANA  BREAD 

V2  cup  butter  or  other  2  full  cups  flour 

shortening  y2  teaspoon  soda 

1  cup  sugar  V2  teaspoon  salt 

2  eggs  3  ripe  bananas 

Cream  sugar  and  butter.  Add  unbeaten  eggs  and 
mashed  bananas.  Sift  flour,  salt  and  soda  together  and  add 
to  the  other  mixture.  Pour  in  greased  loaf  pan  and  bake 
in  moderate  oven  (325°)  for  1%  hours.  Make  one  ^Vz  x  8^/2 
inch  loaf. 

Mrs.  E.  S.  Raper. 
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BISCUITS 


2  cups  flour  4  teaspoons  baking  powder 

3  tablespoons  shortening  K'  teaspoon  salt 
•h  cup  sweet  milk 

Sift  flour,  salt  and  baking  powder.  Add  shortening,  cut 
into  mixture  with  knife.  Add  liquid  all  at  one  time.  Roll 
out  on  bread  board  to  about  Yz  inch  thickness.  Cut  out,  put 
in  hot  oven  15  to  20  minutes.  Makes  2  dozen  biscuits. 

Mrs.  Fenton  A.  Adkins. 


BREAD 

(Loaf) 

2  cups  milk  6  cups  flour 

3  tablespoons  sugar  3  tablespoons  shortening 
2  yeast  cakes  1  tablespoon  salt 

1  cup  mashed  potatoes 

Heat  the  milk  with  the  sugar  and  when  cool  add  the 
yeast  cakes  which  have  been  dissolved  in  warm  water. 
Add  the  mashed  potatoes.  Put  the  sifted  flour,  salt  and 
shortening  in  a  bowl  and  cut  in  shortening  with  a  pastry 
blender.  Add  liquid  and  potato  mixture  and  knead  for  Yj 
hour,  using  as  little  flour  as  possible.  Cover  with  damp 
cloth  and  let  rise  until  double  in  bulk.  Put  in  2  loaf  pans, 
cover  with  damp  cloth  and  allow  to  rise  double  in  size. 
Cook  45  miutes  at  350'.  When  done  remove  from  pans  and 
brush  with  butter.  Let  stand  on  sides  and  cover  with  cloth 
until  thoroughly  cold.  ^iss  Annie  Louise  Vaughan. 


BOSTON  BROWN  BREAD 

1  cup  cornmeal  %  cup  molasses 

K>  cup  rye  flour  2  teaspoons  soda 

1  cup  white  flour  2  cups  milk  (sour) 

¥2  cup  whole  wheat  flour  14  cup  raisins  (optional) 

2  eggs 

Mix  dry  ingredients  together,  then  add  beaten  eggs  and 
liquids.  Fill  well-greased  cans  two-thirds  full  and  steam 
for  3  hours.  ^^s.  C.  B.  Oliver. 


BROWN  BREAD 


2V^cups  whole  wheat  flour 
IH  cups  white  flour 
1  teaspoon  soda 
1  teaspoon  salt 


Mix  ingredients 
Steam  for  3  hours. 


1  cup  molasses  or  dark 

Karo  syrup 
1  pound  raisins 
1  pint  milk  or  enough  to 
make  stiff  batter, 
well  and  fill  well-ciled  cans  2  3  full. 

Mrs.  B.  D.  Gaddy. 
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BUTTERMILK  BISCUITS 


2  cups  flour  1/3  cup  shortening 

2  teaspoons  baking  powder       M  cup  buttermilk 
teaspoonful  soda  1  teaspoon  salt 

Sift  dry  ingredients.  Cut  in  shortening  until  mixture 
looks  like  coarse  crumbs.  Add  buttermilk  all  at  once  and 
stir  until  dough  follows  the  fork  around  the  bowl.  Roll  out 
14  inch  thick  on  floured  board  and  cut  out  with  biscuit  cut- 
ter. Place  on  baking  sheet.  Bake  in  hot  oven.  Makes  about 
18  biscuits. 

Mrs.  J.  E.  Dickson 


BUTTERMILK  ROLLS 

4  cups  flour  1/4  teaspoon  soda 

3  tablespoons  lard  ^4  teaspoon  baking  powder 

1  yeast  cake  1  cup  buttermilk 

1  teaspoon  salt  2  tablespoons  sugar 

Sift  dry  ingredients  together.  Mix  the  lard  well  into 
the  flour.  Dissolve  yeast  cake  in  a  little  buttermilk  and  add 
to  flour.  Finish  mixing  dough  with  buttermilk.  Store  in 
refrigerator  for  future  use.  (It  is  not  necessary  for  the 
dough  to  rise  but  once.) 

Mrs.  Gordon  K.  Ogburn. 


CORNMEAL  GEMS 

y2  cup  cornmeal  1  egg 

1  cup  flour  %  cup  milk 

3  teaspoons  baking  powder        2  tablespoons  melted 
1/4  teaspoon  salt  shortening 

2  tablespoons  sugar 

Sift  together  the  dry  ingredients.  Beat  egg,  add  milk 
and  stir  into  the  dry  ingredients.  Add  shortening  and  mix 
only  long  enough  to  blend  well.  Bake  in  greased  muffin 
pans  at  400°  for  about  25  minutes. 

Mrs.  T.  D.  Wright,  Sr. 


CORNMEAL  MUFFINS 

1%  cups  flour  2  tablespoons  sugar 

%  cup  cornmeal  %  cup  milk 

1/4  teaspoon  salt  2  eggs 

4  teaspoons  baking  powder      M  cup  melted  butter 

Mix  dry  ingredients,  add  eggs,  and  lastly  the  liquids. 
Bake  in  well  greased  muffin  pans  at  350°  for  about  25  min- 
utes. Serves  four. 

Mrs.  H.  A.  Foushee. 
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CORN  STICKS 


2  cups  cornmeal  2  tablespoons  melted  lard 
»/2  cup  sugar  1  cup  milk 

1  teaspoon  salt  2  eggs 

3  teaspoons  baking  powder 

Sift  together,  add  shortening,  then  eggs,  then  milk  and 
bake  in  corn  stick  pan  well  greased  20  minutes. 

Mrs.  Caspar  Baldwin. 


"CRACKLING"  BREAD 

1  cup  ''cracklings,"  diced  teaspoon  soda 

IV2  cups  cornmeal  Salt  to  taste 

%  cup  wheat  flour  1  cup  sour  milk 

Cracklings  are  pieces  of  meat  remaining  after  the  lard 
has  been  rendered  from  the  pork.  Mix  and  sift  together  the 
dry  ingredients.  Add  the  milk  and  stir  in  the  cracklings. 
Form  into  oblong  cakes  and  place  in  greased  baking  pan. 
Bake  in  hot  oven,  400°,  for  about  30  minutes. 

Mrs.  L.  D.  Bruster. 


FRENCH  TOAST 

V2  cup  flour  1  teaspoon  baking  powder 

M  teaspoon  salt  1^2  cup  milk 

1  egg  Sliced  bread 

Sift  together  flour,  baking  powder  and  salt.  Add  milk 
and  beaten  egg  and  beat  well.  Dip  bread  slices  into  this 
mixture  and  fry  in  hot  fat.  Drain  and  serve  hot  with 
powdered  sugar. 

Mrs.  N.  A.  Thomas. 


FLUFFY  MUFFINS 


1  egg 

14:  cup  sugar 

14  cup  melted  shortening 

1  teaspoon  salt 


1  cup  milk 

2  cups  flour 

3  teaspoons  baking  powder 


Beat  the  eggs,  add  sugar,  milk  and  salt,  mixing  thor- 
oughly. Measure  and  sift  the  flour,  add  baking  powder  and 
sift  together.  Add  to  the  liquid  mixture,  blending  well. 
Add  melted  shortening  and  do  not  over-mix.  Pour  into 
greased  muflin  pans  and  bake  at  425°  for  20  to  30  minutes. 


Mrs.  Frank  T.  Cozart. 


HUSH  PUPPIES 


2  cups  cornmeal  1  cup  buttermilk 

1  tablespoon  flour  1  teaspoon  salt 

Yz  teaspoon  soda  1  egg 
1  teaspoon  baking  powder 

Mix  all  ingredients  together,  then  milk  and  last  the 
beaten  egg.  Drop  by  small  spoonfuls  into  a  pan  or  kettle 
in  which  fish  is  being  fried.  Fry  to  a  golden  brown  and 
drain.  If  a  deep  kettle  is  being  used  the  hush  puppies  will 
float  when  done. 

Mrs.  R.  W.  Williams. 


ICE  BOX  ROLLS 


1  cup  mashed  potatoes 

%  cup  sugar  (scant) 

1  cup  butter  and  shortening 

1  cup  lukewarm  water 


1  cake  yeast 
IV2  teasDoons  salt 
1  cup  cold  water 
Flour  (approximately  7  cups) 


Place  hot  mashed  potatoes,  sugar,  butter  and  shorten- 
ing in  large  mixing  bowl.  When  lukewarm  add  yeast  which 
has  been  dissolved  in  lukewarm  water.  Let  stand  for  2 
hours.  Add  salt,  cold  water  and  enough  flour  to  make  soft 
dough.  Place  dough  in  greased  bowl  and  brush  with  melted 
shortening.  Cover  and  place  in  refrigerator  over  night. 
About  2  hours  before  baking  remove  desired  quantity, 
shape  and  let  rise.  Bake  at  450°. 

Mrs.  W.  W.  Cozart. 


ICE  BOX  ROLLS 

6  cups  flour  1  cup  lukewarm  milk 

14  cup  sugar  3  tablespoons  shortening 

3  teaspoons  salt  1  cake  yeast 

2  eggs  14  cup  water 

Stir  yeast  into  Va  cup  water,  add  milk  and  then  beaten 
eggs  and  flour  gradually  to  make  dough.  Place  in  refriger- 
ator and  keep  until  ready  for  use.  Knead  desired  amount 
into  rolls  or  loaf.  Let  stand  in  warm  place  until  they  rise 
and  bake  at  450°.  Dough  can  be  used  as  needed  for  two  or 
three  days. 

Mrs.  E.  C.  Brown. 
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MORAVIAN  SUGAR  BREAD 


Cream  1  cup  white  sugar  with  Yz  cup  of  butter  and  lard 
mixed.  Add  2  eggs  well  beaten,  then  Yz  cup  mashed  white 
potatoes.  Then,  alternately  add  liquid  {2Y2  cups  lukewarm 
water  in  which  2  yeast  cakes  and  2  teaspoons  salt  have 
been  dissolved)  with  enough  flour  (about  2  quarts)  to  make 
a  soft  dough. 

Let  this  rise  to  twice  the  amount.  Grease  the  dough 
well  on  top  with  melted  lard.  Make  out  on  well  greased 
pans,  spreading  to  thickness  of  about  Y2  an  inch,  then  let 
rise  about  Y2  an  hour. 

Put  on  the  sugar,  cinnamon  and  bits  of  butter.  Bake 
400^  for  20  minutes.  This  recipe  makes  3  regular  sized 
cakes.  It  can  be  divided  successfully  into  half,  but  two  eggs 
should  be  used  if  this  is  done. 

Mrs.  W.  H.  Branson. 


MUFFIN  DOUGHNUTS 


2  cups  flour 

3  teaspoons  baking  powder 
V'2  teaspoon  salt 

*/2  teaspoon  nutmeg 
IV2  tablespoons  shortening 


V2  cup  sugar 
1  egg 

1/3  cup  toasted  chopped  nuts 
V2  cup  milk 


Sift  flour,  measure  and  sift  again  with  baking  powder, 
salt  and  nutmeg.  Cream  shortening  and  sugar  until  light 
and  fluffy.  Add  egg,  beat  well.  Combine  nutmeats  with 
dry  ingredients.  Add  to  creamed  mixture  alternately  with 
milk.  Bake  in  greased  muffin  pan  20  minutes  in  moderate 
oven.  Remove  from  pan,  dip  in  melted  butter  and  roll  in 
cinnamon  and  sugar.  Makes  16  small  doughnuts. 

Mrs.  J.  Harvey  Bryan. 


NUT  BREAD 

1  egg  K>  teaspoon  salt 

•H  cup  sugar  3  teaspoons  baking  powder 

1  cup  miJk  1  cup  nuts 

2  cups  flour 

Sift  dry  ingredients.  Mix  egg  and  sugar.  Add  milk  and 
dry  ingredients  alternately.  Add  nuts.  Put  in  greased  loaf 
pan  and  let  rise  20  minutes  before  baking.  Bake  at  350°  for 
45  minutes. 

Mrs.  Charles  O'Neal. 


10 


POPOVERS 


1  cup  flour  1  cup  milk 

Pinch  of  salt  1  teaspoon  melted  butter 

2  eggs 

Beat  eggs,  add  milk,  sifted  flour  and  salt  and  butter. 
Beat  very  hard  for  2  minutes.  Pour  into  hot  well  greased 
pans.  Bake  slowly  for  30  minutes.  They  should  be  hollow 
and  served  piping  hot.  Serves  4  or  5. 

Mrs.  Charles  E.  Pleasants. 


REFRIGERATOR  ROLLS 

1  cup  shortening  2  beaten  eggs 

1  cup  sugar  2  cakes  yeast 

2  teaspoons  salt  1  cup  cold  water 

1  cup  boiling  water  6  cups  flour  (unsifted) 

Pour  boiling  water  over  shortening,  sugar  and  salt. 
Blend  and  cool.  Add  beaten  eggs.  Let  yeast  stand  in  cold 
water  5  minutes,  stir  and  add  to  other  mixture.  Add  flour 
and  blend  well.  Place  in  large  bowl,  cover  and  place  in 
refrigerator  to  rise  for  4  hours  or  longer.  Dough  is  very 
moist.  Flour  hands  before  handling.  Make  out  in  muffin 
pans  and  let  rise  4  hours.  Bake  at  450°  for  7  minutes. 
Makes  30  rolls. 

Mrs.  D.  F.  Burns,  Jr. 


REFRIGERATOR  ROLLS 

1  yeast  cake  1  cup  mashed  potatoes 

^2  cup  lukewarm  water  1  cup  scalded  milk 

2/3  cup  shortening  2  eggs,  well  beaten 

V2  cup  sugar  Flour  to  make  stiff  dough 

1  teaspoon  salt 

Dissolve  yeast  in  lukewarm  water.  Add  shortening, 
sugar,  salt  and  potato  to  scalded  milk.  When  cold  add  yeast. 
Mix  thoroughly  and  add  eggs.  Stir  in  enough  flour  to  make 
stiff  dough.  Turn  out  on  a  slightly  floured  board  and  knead 
well.  Pinch  off  and  shape  rolls  for  baking.  Put  the  rest  in 
a  bowl,  cover  tightly  with  damp  cloth  and  place  in  refrig- 
erator. Can  be  used  as  needed  for  7  to  8  days. 

Mrs.  F.  A.  Stovall. 
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SALLY  LUNN 


2  eggs  1  cup  warm  water 

*/2  cup  butter  and  Snowdrift  Dissolve  Vi  cake  of  yeast  in 
mixed  the  water 

2  tablespoons  sugar  1  cup  sweet  milk 

Vi  teaspoon  salt  1  quart  flour 

Sift  the  flour,  sugar  and  salt.  Cut  into  this  the  butter 
and  lard.  Dissolve  the  yeast  in  the  warm  water.  Beat  eggs 
well,  add  milk,  and  beat  again.  To  the  creamed  mixture 
add  eggs,  milk,  water  and  yeast.  Beat  well.  Let  rise  three 
hours  at  room  temperature.  Then  put  in  greased  steeple 
pan.  Let  rise  the  second  time  until  double  in  bulk.  Bake 
slowly  for  an  hour. 

Mrs.  T.  B.  Wilkinson. 


SCOTCH  SCONES 

4  cups  flour  2  eggs 

4  teaspoons  baking  powder        4  tablespoons  butter 
2  teaspoons  sugar  1/3  cup  milk 

teaspoon  salt 

Sift  dry  ingredients  and  work  in  the  butter.  Save  out  a 
small  amount  of  egg  white.  Beat  remainder  of  eggs  and 
add  to  milk  and  beat  again.  Add  egg  and  milk  mixture  to 
dry  ingredients  and  mix  lightly  and  quickly.  Toss  on 
floured  board.  Roll  to  one  inch  thickness  and  cut  in  tri- 
angles. Brush  with  egg  white.  Bake  in  frying  pan,  un- 
greased,  on  top  of  stove  until  brown.  Turn  as  for  pancakes. 
Serve  buttered  with  tea  and  marmalade  or  jelly. 

Mrs.  Guy  R.  Willis. 


SPOON  BREAD 

1  cup  meal  1  teaspoon  salt 

3  cups  sweet  milk  3  teaspoons  baking  powder 

3  eggs  1  tablespoon  melted  butter 

Cook  meal  and  2  cups  of  milk  until  it  becomes  a  mush. 
Stir  continually  to  avoid  scorching.  Remove  from  fire  and 
add  other  cup  of  milk,  beaten  eggs,  salt,  baking  powder 
and  butter.  Mix  well  and  pour  into  greased  pan.  Bake  in 
350°  oven  for  45  minutes.  Serves  eight. 

Mrs.  D.  F.  Burns,  Jr. 
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SPOON  BREAD 


%  cup  cornmeal  1  cup  boiling  water 

3  tablespoons  melted  butter       2  eggs,  well  beaten 
2  teaspoons  baking  powder         1  cup  buttermilk 
1  teaspoon  salt 

Mix  cornmeal,  salt  and  butter.  Stir  in  boiling  water 
slowly  and  beat  until  smooth.  Add  baking  powder  to  eggs 
and  combine  with  milk.  Stir  into  cornmeal  mixture  and 
beat  well.  Turn  into  greased  casserole  or  pan  and  bake  in 
moderate  oven,  300°,  for  40  to  50  minutes. 

Mrs.  R.  H.  Hosea. 


QUICK  ROLLS 

y2  cup  of  shortening  1  yeast  cake 

1  egg  5  cups  of  flour 

1  cup  of  lukewarm  water  1  teaspoon  salt 

1  cup  water,  room  temperature  2  tablespoons  sugar 

Dissolve  the  yeast  in  lukewarm  water.  Mix  all  the  dry 
ingredients  together.  Combine  lard  with  unbeaten  egg; 
gradually  add  dry  ingredients  with  the  liquid,  until  all  is 
used.  Beat  well  (using  hand  to  knead  the  dough).  It  may 
be  necessary  to  add  a  little  more  flour.  This  makes  a  very 
soft  dough.  Store  in  the  ice  box  until  3  hours  before  serv- 
ing. Roll  dough  out,  brush  with  melted  fat,  cut  out,  and 
make  into  Parker  House  rolls.  Let  rise  for  3  hours,  cook 
in  hot  oven  about  20  minutes.  Makes  4  dozen  rolls.  The 
dough  may  be  kept  for  at  least  a  week. 


WHOLE  WHEAT  MUFFINS 


2^  cups  whole  wheat  flour 

1  teaspoon  salt 

5  teaspoons  baking  powder 

2  tablespoons  sugar 


2  eggs 

2 1/2  cups  milk 
4  tablespoons  melted 
shortening 


Mix  thoroughly  flour,  salt,  baking  powder  and  sugar. 
Add  beaten  eggs  and  milk.  Stir  in  shortening.  Put  in 
greased  muflin  pans  and  bake  in  hot  oven,  425°,  for  20 
minutes. 

Mrs.  Ralph  P.  Rogers. 
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WHOLE  WHEAT  ROLLS 


11/,  cups  whole  wheat  flour 
2  cups  white  flour 
1  cup  water 
1  yeast  cake 


3  tablespoons  sug^ar 

%  teaspoon  salt 

1  egg 

3  tablespoons  shortening 


Dissolve  yeast  in  '/4  cup  water.  Heat  14  cup  water  with 
lard,  sugar  and  salt  until  melted.  Cool  with  rest  of  water 
(Yz  cup).  Then  add  yeast  and  egg,  and  gradually  add  flours 
which  have  been  sifted  together.  Let  rise  V/z  or  2  hours. 
Make  into  rolls.  Let  rise  2  hours  and  bake  at  350°.  Makes 
24  rolls. 


4  tablespoons  shortening 

Mix  and  sift  dry  ingredients,  add  milk  and  beaten  egg 
yolks  and  melted  shortening.   Fold  in  stiffly  beaten  egg 


Mrs.  H.  R.  Long. 


WAFFLES 


1%  cups  flour 

3  teaspoons  baking  powder 

1  teaspoon  salt 


1  cup  milk 

3  eggs 

1  tablespoon  sugar 


whites. 


Mrs.  W.  B.  Rowland 
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Cheese  &  £ggs 


DELICIOUS  SCRAMBLED  EGGS 

Time:  5  to  8  minutes,  cook  in  frying  pan. 

%  cup  top  milk  1  teaspoon  salt 

Vs  teaspoon  pepper  4  tablespoons  butter 

6  eggs  Paprika 

Heat  the  milk  and  butter  in  the  frying  pan  over  low 
heat.  Beat  the  eggs  with  a  fork;  add  salt  and  pepper.  Turn 
the  eggs  into  the  pan  with  scalded  milk,  and  cook  stirring 
frequently  until  set.   Serve  garnished  with  parsley. 

Mrs.  Frank  Cozart. 

CHEESE  BALLS 

Mix  V/z  cups  grated  American  cheese,  1  teaspoon  flour, 
V4  teaspoon  salt,  a  few  grains  cayenne  pepper,  and  whites 
of  3  eggs  beaten  stiff. 

Shape  in  small  balls,  roll  in  cracker  meal,  fry  in  deep 
fat  until  brown  (about  10  minutes)  and  drain  on  brown 
paper.  Serve  immediately. 

Mrs,  Lindsey  Moore. 

CHEESE  BISCUITS 

^2  pound  butter  Dash  red  pepper 

V2  pound  cheese  ¥2  pound  flour 

Pinch  salt 

After  grating  cheese,  mix  ingredients.  Roll  out  and  cut 
as  thick  as  desired.  Top  with  pecan  half.  Bake  about  25 
minutes,  350°.  If  desired,  dust  with  xxxx  sugar.  Makes  60. 

Mrs.  Fenton  A.  Adkins. 
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CHEESE  DISH 


Arrange  6  slices  of  bread  in  the  bottom  of  casserole  dish. 
Cover  with  '4  lb.  of  American  cheese  sliced.  Add  6  other 
slices  of  bread. 

Beat 

4  eggs 

2  2  3  cups  of  milk 
1  teaspoon  salt 
red  pepper 

Pour  mixture  over  bread  and  cheese  and  keep  in  the  ice 
box  until  ready  to  bake.  Best  results  when  dish  is  made 
up  early  in  the  morning  and  let  stand  in  ice  box.  Cook  in 
oven  350^,  45  to  50  minutes.  Serves  8. 


CHEESE  FONDUE 

1  cup  scalded  milk  1  tablespoon  butter 

1  cup  soft  bread  crumbs  V>  teaspoon  salt 

M  pound  cheese  (grated  or  3  egg  yolks 

ground)  3  egg  whites 

Mix  first  five  ingredients,  add  yolks  beaten  until  lemon 
colored.  Fold  in  whites  beaten  until  stiff.  Pour  in  buttered 
baking  dish  and  bake  20  minutes  in  moderate  oven  350°. 
Serves  4. 

CHEESE  SOUFFLE 

Grate  2  cups  of  cheese.  Moisten  3  tablespoons  flour  in 
Yz  cup  cold  milk.  Stir  it  into  1  cup  hot  milk;  cook  until 
thick,  add  cheese,  stir  until  cheese  is  melted;  add  yolks  of 
4  eggs.  Take  from  fire  and  add  salt  and  pepper  to  taste  and 
then  stir  in  carefully  the  well  beaten  egg  whites.  Turn  into 
baking  dish  and  bake  in  moderate  oven  for  15  or  20  min- 
utes. Serves  4-6.  M^s.  L.  D.  Bruster. 


CHEESE  SOUFFLE 


4  tablespoons  shortening 
4  tablespoons  flour 
1  '  2  cup  hot  milk 
1  teaspoon  salt 


Dash  of  cayenne 

pound  snappy  American 
cheese 
6  eggs  separated. 


Melt  shortening  in  saucepan  over  low  heat,  add  flour 
and  blend.  Add  hot  milk,  salt  and  cayenne.  Cook  until 
smooth  and  thickened,  stirring  constantly.  Turn  off  heat 
and  add  the  cheese  (grated  or  sliced  into  small  pieces).  Stir 
until  cheese  is  melted.  Add  beaten  egg  yolks  and  mix  welL 
Fold  in  stiffly  beaten  egg  whites.  Bake  in  2  quart  casserole 
at  300°,  for  1  hour.  Serves  6.  ^rs.  E.  M.  Herndon. 
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CHEESE  STRAWS 


Time:  8-10  minutes. 

1  cup  sifted  flour  1  cup  grated  cheese 

V2  teaspoon  baking  powder         Vz  cup  butter 
3  tablespoons  cold  water 

Blend  all  ingredients  except  the  water  with  a  pastry 
blender,  then  add  water  and  mix  to  a  paste.  Form  into 
strawlike  strips  by  rolling  between  hands  or  fancy  shapes 
through  a  cookie  press.  Bake  8  to  10  minutes  in  oven  at 
350°. 

Mrs.  E.  M.  Herndon. 


CHEESE  STICKS 

M  pound  American  or  New       M  pound  (1  cup)  flour 

York  cheese  (grated)         A  dash  of  red  pepper 
14  pound  butter  1  16  teaspoon  of  salt 

Cream  butter  and  cheese;  mix  in  flour  gradually.  Add 
pepper  and  salt.  Force  through  cookie  press,  or  any  desired 
form.  Place  directly  on  baking  sheet.  Bake  in  a  mod- 
erately (350°)  hot  oven,  about  ten  minutes. 

Mrs.  J.  S.  Murray. 


HOMINY  AND  CHEESE  CASSEROLE 
Serves  6 

1  No.  2  can  of  whole  grain  teaspoon  salt 

hominy  2  tablespoons  butter 

M  pound  of  coarsely  grated         1  tablespoon  flour 
cheese  IV2  cup  of  milk 

Put  hominy  in  pan  and  parboil  until  soft.  Add  more 
water  if  necessary. 

Make  a  white  sauce  of  butter,  flour  and  milk;  add  salt, 
put  a  layer  of  hominy  in  the  bottom  of  a  casserole,  sprinkle 
with  grated  cheese;  then  another  layer  of  hominy  and  cheese. 
Cover  with  cream  sauce  and  bake  in  oven  350  degrees  for 
30  minutes. 

Mrs.  P.  D.  Davis. 
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ICE  BOX  CHEESE  WAFERS 


2  cups  grated  American  cheese  %  cup  chopped  nut  meats 
M>  cup  butter  1  teaspoon  salt 

1  cup  flour  M  teaspoon  red  pepper 

Cream  cheese  and  butter  together,  add  flour,  salt,  pepper 
and  nut  meats.  Make  into  two  rolls.  Chill  in  refrigerator. 
Slice  very  thin  and  cook  in  medium  hot  oven,  350°  to  400°. 
Good  for  afternoon  tea  and  delicious  with  fruit  salad.  Makes 
about  24  to  28  wafers. 

Mrs.  E.  C.  Dameron. 


MACARONI  SOUTHERN  STYLE 

12  sticks  of  macaroni  3  cups  milk 

M  pound  American  cheese  3  tablespoons  of  butter  or 

(old)  margarine 

2  eggs  Bread  crumbs  (¥2  cup) 

Boil  macaroni  in  hot  salted  water  until  tender;  drain. 
Have  ready  crumbled  cheese  and  beaten  eggs,  stir  in  milk, 
add  macaroni  and  dot  with  butter,  sprinkle  crumbs  on  top. 
Temperature  400°.  Serves  8.  Bake  in  quart  size  pyrex  cas- 
serole for  30  minutes. 

Mrs.  O.  K.  Hopkins. 


WELSH  RAREBIT 

2  tablespoons  butter  1  tablespoon  Worcestershire 

2  eggs  sauce 

2  tablespoons  flour  2  cups  cheese,  cut  in  cubes 

1  cup  milk  Vh  teaspoon  cayenne 
¥2  teaspoon  dry  mustard 

First,  melt  butter  over  low  heat;  add  and  blend  the  flour. 
Second,  beat  eggs,  add  milk  and  cheese.  Combine  both  mix- 
tures, continue  to  cook,  stirring  until  cheese  melts,  about 
8  or  10  minutes.  Mix  in  seasoning  thoroughly.  Serve  with 
toast. 

Mrs.  Frank  Cozart. 
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Seafood 


BROILED  MACKEREL  OR  BLUE  FISH 

Split  open  dressed  fish,  sprinkle  with  salt,  pepper  and 
flour.  Dot  butter  over  the  fish  and  cook  under  broiler  about 
20  minutes  with  oven  door  slightly  open  until  fish  is  golden 
brown.  Add  more  butter  if  needed. 

Mrs.  Morris  D.  Beves. 

DEVILED  CRAB 

2  cups  rich  milk  6  hard  boiled  eggs  (mashed) 

3  tablespoons  flour  2  teaspoons  of  parsley 
3  teaspoons  butter  (chopped  fine) 

2  cups  crabmeats  pound  snappy  cheese  grated 

(well  broken)  1  cup  mushrooms 

Make  thin  white  sauce  of  milk,  flour  and  butter.  Add 
remaining  ingredients  and  mix  well.  Pack  in  crab  shells. 
Sprinkle  top  with  crumbs  and  bake  in  moderate  oven  for 
Vi  hour. 

Crab  shells  may  be  obtained  at  most  fish  markets  ready 
*®  "S®-  Mrs.  J.  S.  Murray. 

DEVILED  CRAB 
For  1  pound  crab  meat: 

Cook:  1  tablesp^oon  butter 

2  tablespoons  minced  onions  2  tablespoons  flour 

When  hot  add  1  cup  hot  cream  and  let  thicken.  Strain. 

Add:  Vi  teaspoon  Worcestershire 

1  egg  yolk  sauce 
V2  teaspoon  salt  Dash  of  red  pepper 

V-z  teaspoon  mustard  1  tablespoon  tarragon  vinegar 

1  tablespoon  lemon  juice 

Mix  with  crab  meat.  Fill  shells.  Cover  with  buttered 
crumbs.  Bake  5  minutes.  Serves  6  to  8. 

Mrs.  J.  A.  Buchanan. 
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SALMON  LOAF 


2  cups  red  salmon 

K>  cup  bread  crumbs 

1/4  cup  sweet  milk 

1  egg 


1  teaspoon  butter 
}/2  teaspoon  salt 
Sprinkle  of  paprika 


Drain  the  salmon,  reserving  the  liquid.  Mix  the  bread 
crumbs  with  the  milk  and  egg,  and  add  to  salmon  with  the 
butter  and  other  seasonings.  Pack  into  Pyrex  loaf  pan,  set 
in  a  pan  of  hot  water  and  steam  in  oven  (450°)  for  30  min- 
utes. Remove  from  water  and  let  loaf  brown  on  bottom. 

Serve  with  Basic  White  Sauce: 

1  tablespoon  melted  butter       ^4  teaspoon  salt 
1  tablespoon  flour  1  cup  milk 

1  pimento 

Melt  butter,  blend  in  flour  and  salt.  Add  milk  gradually 
while  stirring.  Bring  slowly  to  boil  and  cook  for  3  minutes, 
stirring  constantly.  Add  liquid  from  salmon  to  sauce  and 
chopped  pimento.  Turn  loaf  on  a  platter  and  pour  sauce 
over.  Serves  6.    Good  with  baked  potatoes  and  slaw. 


Prepare  1  pound  of  crab  meat.  Two  large  fresh  crabs 
usually  yield  this  amount.  Save  the  crab  legs  to  garnish 
salad  after  the  dressing  has  been  poured  on.  Combine  the 
rest  of  the  crab  meat  with  1  large  head  of  lettuce  that  has 
been  shredded.  Make  a  dressing  by  combining  '/i  cup  ma- 
yonnaise and  1  cup  chili  sauce  or  tomato  sauce  or  catsup 
with  6  ripe  olives  chopped  fine,  4  small  sweet  pickles 
chopped,  1  tablespoonful  chopped  parsley  and  1  teaspoon- 
ful  Worcestershire  sauce.  Mix  the  ingredients  into  a  smooth 
dressing  and  chill  in  the  refrigerator.  When  ready  to  serve, 
pour  the  chilled  dressing  on  the  crab-lettuce  mixture  until 
it  is  entirely  covered,  and  garnish  the  mound  with  the  crab 
legs  and  lemon  quarters. 


Mrs.  Ralph  P.  Rogers 


SAN  FRANCISCO  CRAB  LOUIS 


Mrs.  Leon  Powell. 
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SCALLOPED  OYSTERS 

2  cups  bread  or  cracker  M  teaspoon  paprika 

crumbs  1  pint  oysters 

1  3  cup  butter  melted  2  3  cup  mi!k 

1  teaspoon  salt  2  tablespoons  cream 

Mix  together  crumbs,  butter  and  seasonings.  Sprinkle 
a  thin  layer  on  bottom  of  buttered  baking  dish. 

Add  a  layer  of  oysters  and  half  the  milk  and  cream. 

Add  more  crumbs  and  rest  of  oysters,  then  remaining 
milk  and  cream;  cover  with  remaining  crumbs.  Bake  45 
minutes  in  moderate  oven  350°.  Serves  6. 

Mrs.  K.  C.  Elliott. 


TUNA  FISH  CASSEROLE 

Into  a  well  greased  baking  dish  put  a  layer  of  potato 
chips;  then  a  layer  of  tuna  fish,  and  so  fill  the  dish,  having 
potato  chips  on  top.  Pour  over  this  one  can  of  cream  of 
mushroom  soup,  to  which  a  can  of  water  has  been  added. 
Bake  in  a  moderate  oven  for  about  half  an  hour.  A  thin 
white  sauce,  to  which  cup  of  American  cheese  has  been 
added,  may  be  substituted  for  the  mushroom  soup. 

Mrs.  V.  R.  Suitt. 


TUNA  FISH  AND  CELERY  SOUFFLE 


1  teaspoon  salt 

1  cup  celery  cut  fine  into 

M  inch  pieces 
1  cup  boiling  water 
]/2  cup  milk 


Vs  teaspoon  pepper 

4  tablespoons  minute  tapioca 

3  egg  yolks 

1  cup  tuna  fish 

3  egg  whites 


Combine  celery,  water,  milk,  salt,  pepper  and  tapioca 
in  double  boiler,  cook  15  minutes,  stirring  frequently.  Cool 
slightly.  Add  yolks  and  tuna  fish,  pouring  contents  of  dou- 
ble boiler  into  well  beaten  yolks.  Fold  in  whites,  well 
beaten.  Bake  in  a  greased  baking  dish,  placed  in  a  pan  of 
hot  water,  in  a  moderate  oven  (350°)  for  50  minutes. 
Serves  6. 

Mrs.  F.  A.  Stovall. 
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TUNA  FISH  AND  RICE 


1  cup  uncooked  rice 
M  cup  pimento 
1  tablespoon  flour 


11/2  cans  tuna  fish  (12  ounces) 
1  tablespoon  butter 
1  cup  milk 


Cook  rice  in  actively  boiling  water  until  tender.  Make 
white  sauce  of  butter  and  flour,  adding  milk  slowly.  Add 
half  a  pound  of  Old  English  cheese,  and  stir  until  cheese 
melts.  Into  a  greased  baking  dish  put  alternate  layers  of 
rice,  tuna,  pimento  and  white  sauce,  and  bake  in  moderate 
oven  a  half  hour,  or  more.  Serves  8. 


1  5  oz.  can  tuna  fish 

Put  tuna,  soup  and  toast  crumbs  in  layers  in  casserole, 
having  bread  crumbs  last.  Dot  top  with  butter.  Bake  in 
moderate  oven  (325°  to  350°)  until  hot,  20  to  25  minutes. 
Serves  3  or  4.  > 


Mrs.  F.  S.  Hickman. 


TUNA-MUSHROOM  CASSEROLE 


2  or  more  slices  bread  but- 
tered and  toasted  till 
crisp 


1  can  mushroom  soup 
1  tablespoon  butter  or 
margarine 


Mrs.  P.  C.  Milner. 
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fJMeats 


BARBECUED  CHICKEN 

Select  a  young  tender  chicken  weighing  about  two 
pounds.  Split  down  center  of  back.  Flatten.  Rub  with  Vi 
teaspoon  salt.  Brush  with  butter.  Place  in  pan  and  pour 
barbecue  sauce  over  fowl.  Baste  with  this  sauce  often. 
Broil  under  hot  flame  turning  frequently  until  tender. 
Serve  at  once.  Serves  4. 


CHICKEN  BARBECUE  SAUCE 

2  tablespoons  mustard  V2  pound  butter 

2  tablespoons  sugar  2  pods  red  pepper 
2  tablespoons  salt  black  pepper 

1  pint  vinegar 

Bring  to  a  boil  and  pour  over  uncooked  chicken. 

Mrs.  N.  A.  Thomas. 

BRAISED  LIVER  IN  CASSEROLE 

1  pound  beef  liver  2  carrots  (cubed) 
14  cup  flour  1  onion  (sliced) 

IV2  teaspoon  salt  2  potatoes  (sliced) 

V4  teajspoon  pepper  1  cup  canned  tomatoes 

2  tablespoons  lard  1  small  bay  leaf 

Cut  liver  into  2  inch  squares.  Roll  in  flour  which  has 
been  seasoned  with  salt  and  pepper.  Brown  in  melted  lard. 
Remove  liver  and  brown  the  carrots,  onions  and  potatoes 
slightly.  Remove  vegetables  and  blend  in  any  remaining 
flour,  left  from  dredging  liver.  Stir  in  tomatoes.  Mix  gravy 
with  liver  and  vegetables.  Add  bay  leaf  and  pour  into 
casserole.  Cover.  Bake  in  oven  (350^)  for  one  hour.  Serves 
4  to  6. 

Mrs.  Gordon  K.  Ogburn. 
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BEEF  BALLS  WITH  SPAGHETTI 


chopped 

1  onion,  sliced 

2  sprigs  parsley 
1  teaspoon  salt 
1  cup  water 

yy  cup  grated  cheese 


1  package  Quaker  spaghetti 
3K>  cups  tomatoes 
Y2  cup  green  peppers, 


1  pound  steak,  ground 
1  egg 

1  cup  bread  crumbs 
13  cup  milk 
1  teaspoon  minced  onion 


(optional) 
^2  teaspoon  salt 
3  tablespoons  flour 
3  tablespoons  bacon  fat 


Cook  tomatoes,  green  pepper,  sliced  onion,  parsley  and 
salt  together  with  1  cup  water  30  minutes.  Press  through 
sieve  into  casserole.  Add  ground  steak  to  egg,  bread  crumbs, 
milk,  minced  onion  and  Yz  teaspoon  salt.  Mix  thoroughly; 
shape  into  balls  and  dip  in  flour,  brown  in  bacon  fat.  Drop 
into  tomato  mixture  in  casserole.  Cover  and  cook  in  oven 
at  low  temperature  (300°)  for  one  hour.  Meanwhile  break 
spaghetti  and  cook  until  tender  in  2  quarts  boiling  water  to 
which  1  tablespoon  salt  has  been  added.  Drain.  Take  meat 
balls  from  casserole  and  add  cooked  spaghetti  and  grated 
cheese  to  tomato  mixture.  Blend  thoroughly.  Place  meat 
balls  on  top  of  mixture,  cover  and  return  to  oven  for  20 
minutes.  Serves  6-8. 


Weigh  the  ham  very  carefully.  Soak  over  night  with 
skin  side  down  in  cold  water.  Put  ham  in  large  brown  paper 
bag,  tie  tightly  at  the  small  end.  Place  ham  enclosed  in  bag 
with  skin  down  in  vessel  with  sufficient  water  to  cover. 
Bring  water  to  boil,  then  simmer  20  minutes  for  each  pound 
ham  weighs.  Add  hot  water  as  needed.  When  ham  is  done 
take  from  vessel  and  remove  skin  while  warm.  Cover  top 
of  ham  with  brown  sugar  and  bread  crumbs.  Bake  in  oven 
until  brown.  Do  not  cut  ham  before  boiling  but  cook  whole. 
This  keeps  the  juices  inside. 


Mrs.  J.  Harvey  Bryan. 


BOILED  HAM 


Mrs.  Cecil  E.  Cooke. 
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PRE-WAR  BRUNSWICK  STEW 


1  large  hen  (5  or  6  pounds) 
9  No.  3  cans  of  red  ripe 

tomatoes 
1  quart  of  green  butterbeans 
3  No.  2  cans  of  cream  style 

corn 

1  pint  dried  butterbeans 
Method: 


(soaked  overnight) 
1  quart  of  creamed  Irish 

potatoes 
Butter,  salt,  black  pepper 
and  red  pepper  and  Lea  &  Per- 
rin's  Worcestershire  sauce  to 
taste 


Soak  and  cook  separate  the  dried  butterbeans.  This  is 
done  while  the  hen  is  being  cooked.  2  or  3  pounds  of  pork 
can  be  cooked  with  the  chicken.  Take  the  meat  off  the 
bones,  and  have  about  one  quart  of  liquid.  Add  tomatoes, 
green  butterbeans  (if  can  get  them);  if  not,  they  will  have 
to  be  cooked  before  adding  to  tomatoes.  Add  cooked  dried 
butterbeans  and  cook  until  thick  (about  2V2  hours  at  a  hard 
boil,  stirring  from  the  bottom  of  the  pot  all  the  time).  Add 
corn  about  ten  minutes  before  taking  off  the  fire  (boiling 
time).  Add  creamed  potatoes  and  seasonings  just  before 
you  take  it  off  the  fire.  (12  quarts). 

Mrs.  J.  S.  Mesley 
By  Mrs.  J.  O.  Lunsford. 


BRUNSWICK  STEW 

One  5  or  6  pound  hen,  salt  2  cans  of  corn 

to  taste  1K>  cups  of  diced  potatoes 

IV2  pounds  tenderloin  of  ^4  to  1  bottle  Worcestershire 

pork  (center  rib  cut)  sauce 

5  quart  cans  of  tomatoes  1  red  pepper  pod 

1  quart  sliced  onions  M  pound  butter 

2  cans  of  butterbeans 

Method: 

Cook  hen  and  pork  together  in  very  little  water  the  day 
before  making  stew.  When  done  there  should  not  be  over 
a  cup  and  a  half  of  liquid.  Shred  meat,  removing  all  skin, 
place  in  strained  stock  to  stay  overnight. 

Mix  meat,  tomatoes,  onions  and  red  pepper  and  cook 
about  V/z  hours  until  stew  begins  to  thicken.  Cook  slowly 
and  stir  often.  Add  butterbeans  and  corn.  Then  add  salt, 
butter,  potatoes,  and  sauce. 

Recipe  makes  about  6  quarts. 

Mrs.  J.  W.  Pollard. 
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CASSEROLE  OF  CHICKEN  AND  ALMONDS 


3  cups  cooked  rice  M  cup  blanched  shredded 

1  cup  chicken  broth  almonds 

2  cups  chicken,  chopped  1  pimento,  chopped 

1  4-oz.  can  sliced  mushrooms  1  cup  medium  white  sauce 

Combine  first  6  ingredients.  Place  in  greased  casse- 
role. Pour  well  seasoned  white  sauce  over  it  and  bake  45 
minutes  at  325  .  Serves  4  to  6. 

Mrs.  Willis  Van  Wagoner. 


CHICKEN  A  LA  KING 

Boil  4  or  5  pound  chicken  until  tender.  Mix  in  pan  2 
teaspoons  butter  and  14  cup  flour.  Add  2  cups  milk,  1  cup 
chicken  stock  and  Yz  cup  chopped  celery,  cup  chopped 
peppers,  2  teaspoons  chopped  pimento,  2  teaspoons  salt, 
teaspoon  pepper  and  teaspoon  paprika.  Pull  chicken  off 
bones  and  add  to  mixture.  Put  in  Pyrex  dish  and  cover 
with  cracker  crumbs.  Bake  about  30  minutes  at  350°. 
Serves  8. 

Mrs.  G.  W.  Corbin 


CHICKEN  CREOLE 


1.  Melt: 
3  tablespoons  chicken  fat 


3. 

3 


Stir  in: 

tablespoons  flour 
teaspoon  salt 
teaspoon  paprika 

[.  Add: 

^  cup  tomato  puree  or 

strained  tomatoes 
1  cup  chicken  broth 

Stir  and  cook  these  ingredients  until  they  boil. 


2  Saute  in  the  fat: 
2  tablespoons  chopped  onion 
2  tablespoons  chopped 
green  pepper 


5.  Add: 
1  teaspoon  lemon  juice 
teaspoon  horseradish 

Serve  this  in  rice  ring. 


cups  cooked  diced  chicken 
cup  mushrooms,  sliced 
Salt  as  needed 


Mrs.  Hubert  Teer. 


26 


CHICKEN  CREOLE  PILAU 


One  4-pound  chicken 

M  cup  flour 

14  teaspoon  paprika 

1  teaspoon  salt 

6  tablespoons  fat  (bacon 
drippings  good) 


2  tablespoons  minced  onion 

3  tablespoons  minced  green 

pepper 
2  cups  tomatoes 
1  cup  water 

cups  uncooked  rice 


Sprinkle  chicken  cut  for  serving  with  flour,  salt  and 
paprika.  Brown  quickly  in  bacon  fat.  Add  onions,  peppers, 
tomatoes  and  bring  to  boiling  point.  Add  rice,  cover  and 
simmer  for  two  hours,  or  until  tender.  Add  water  if  needed. 
Serves  6  or  8. 

Mrs.  C.  H.  Livengood. 


CHICKEN  MOUSSE 


5  pound  hen,  cooked,  chopped 
fine 

1  large  bunch  of  celery, 

chopped  fine 
1  large  cup  boiled  dressing 


1  large  cup  mayonnaise 

2  tablespoons  gelatin,  dis- 
solved in  cup  boiling  chick 
en  stock.  (First  soak  gela- 
tin in  V2  cup  cold  water). 


Salt  and  pepper  to  taste.  Mold  and  serve  cold. 

Miss  Annie  Louise  Vaughan. 


CHICKEN  SOUFFLE 


4  cups  cooked  diced  chicken 

1  cup  soft  bread  crumbs 

2  teaspoons  salt 

3  beaten  egg  yolks 


1  cup  chopped  celery 

2  tablespoons  minced  parsley 

3  stiifiy  beaten  egg  whites 
1  cup  chicken  stock 


Combine  chicken,  celery,  crumbs,  and  parsley.  Add  salt 
and  egg  yolks,  then  stock;  fold  in  egg  whites.  Pour  into 
greased  baking  dish.  Bake  in  a  pan  of  hot  water  in  moder- 
ate oven  350°  until  set.  Serves  8. 

Buttered  broccoli  and  a  salad  of  halves  of  canned 
peaches  filled  with  cream  cheese  in  which  is  mixed  a  little 
chopped  ginger  and  the  halves  put  together  again  on  let- 
tuce goes  nicely  with  chicken  souffle. 

Mrs.  K.  C.  Elliott. 


DELICIOUS  LAMB  ROAST 

Have  butcher  remove  muscle  and  leg  bone.  Heat  oven 
to  325^.  Rub  4  tablespoons  salt  over  skin  side  of  roast  and 
1  cup  flour.  Put  4  or  5  thin  slices  onions  on  top,  fastened 
with  toothpicks.  Add  1  cup  water,  Vi  cup  vinegar.  2  table- 
spoons tomato  ketchup.  Bake  25  minutes  to  pound,  or  until 
done. 

Take  onions  off  and  brown  with  top  off  of  roaster. 

Mrs.  W.  P.  Budd. 
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DEVILED  CHICKEN 


1  chicken  dressed  for  broil-  Vi  teaspoon  paprika 

ing  Va  cup  buttered  soft  bread 
Salt  and  pepper  crumbs 

4  tablespoons  butter  1  teaspoon  prepared  mustard 

1  teaspoon  vinegar 

Sprinkle  chicken  with  salt  and  pepper.  Broil  in  well 
greased  broiler  8  minutes.  Cream  butter,  add  mustard,  Vi 
teaspoon  salt,  vinegar,  and  paprika  and  spread  on  chicken. 
Sprinkle  with  bread  crumbs  and  bake  until  chicken  is  tender 
and  crumbs  are  brown. 


DINNER-IN-A-DISH 

4  tablespoons  Crisco  M  teaspoon  pepper 

1  medium  sized  onion,  2  eggs 

chopped  2  cups  fresh  cut  corn 

2  green  peppers,  sliced  4  medium  tomatoes,  sliced 
1  pound  ground  steak  Yz  cup  dry  bread  crumbs 
iy2  teaspoons  salt 

Put  Crisco  in  skillet  and  lightly  fry  peppers  and  onions 
for  3  minutes.  Then  add  meat  and  blend  thoroughly.  Add 
seasonings.  Remove  from  fire.  Stir  in  eggs  and  mix  well. 

Put  1  cup  of  corn  in  baking  dish,  then  half  of  the  meat 
mixture,  then  a  layer  of  sliced  tomatoes,  then  layer  of  corn, 
meat,  and  tomatoes.  Cover  with  crumbs.  Dot  generously 
with  bits  of  butter  or  Crisco.  Bake  in  a  moderately  hot 
oven  (375°)  for  35  minutes. 

Mrs.  C.  A.  Shuford. 


FIVE  LAYER  DINNER 

2  cups  sliced  raw  potatoes  1  cup  sliced  green  peppers 

2  cups  ground  beef  1  cup  sliced  onion 

6  sliced  tomatoes 

Place  in  layers  in  order  given,  in  greased  baking  dish, 
seasoning  with  salt  and  pepper.  Pour  1  cup  boiling  water 
over  mixture.  Bake  in  slow  oven  1  hour.  Serves  4-6. 

Mrs.  J.  M.  Talley. 
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LOUISIANA  PUT-TOGETHER 


%  pound  steak  or  left  over  1  cup  diced  celery 

roast  1  cup  tomato  soup 

4  tablespoons  Crisco  ¥>  teaspoon  salt 

3  onions,  sliced  Vh  teaspoon  pepper 
1  green  pepper,  sliced  1  cup  rice,  uncooked 

1  cup  cooked  vegetables 

Cook  rice  and  keep  hot  over  boiling  water.  Cut  meat 
in  very  thin  slices.  Fry  in  hot  fat  until  brown.  Remove 
meat.  Cook  onion  and  pepper  until  soft.  Add  tomato  soup, 
meat,  celery,  seasonings.  Simmer  until  onions  and  celery 
are  tender.  Add  vegetables  (peas,  stringbeans,  or  carrots 
or  a  mixture)  and  olives.  Serve  with  steamed  rice  as  bor- 
der. Serves  6-8. 

Mrs.  J.  Harvey  Bryan. 


MY  FAVORITE  MEAT  LOAF 
(One  half  this  amount  makes  a  nice  sized  loaf) 

2V2  pounds  of  ground  veal         1  cup  finely  chopped  fresh 

steak  or  canned  mushrooms 

11/2  pounds  of  ground  cured       1  cup  of  cracker  crumbs 

ham  2  eggs,  beaten 

1  teaspoon  salt  1  cup  of  half  milk  and  half 

4  tablespoons  tomato  catsup  cream  (or  slightly  diluted 

4  tablespoons  prepared  evaporated  milk) 

horseradish  8  thin  slices  of  bacon 

4  tablespoons  finely  chopped 

green  pepper 

Mix  all  the  ingredients  together,  with  the  exception  of 
the  bacon.  When  thoroughly  combined,  shape  into  a  loaf 
and  place  in  a  baking  pan  with  4  slices  of  bacon  arranged 
directly  beneath  the  loaf.  Place  the  remaining  4  slices  of 
bacon  over  the  top  and  bake  in  a  moderate  oven  (375  )  for 
V/z  hours.  Serve  hot  accompanied  with  sour-cream  gravy: 

4  tablespoons  drippings  from      4  tablespoons  flour 

meat  loaf  1  cup  hot  water 

1  cup  freshly  sour  cream  Salt  and  pepper  to  taste 

Make  the  gravy  in  the  meat  loaf  pan.  Use  the  drippings 
from  meat  loaf.  Add  the  flour  to  the  drippings  and  smooth 
to  a  paste.  Add  the  hot  water,  and  stir  until  thick.  Add 
sour  cream,  salt,  and  paprika,  then  continue  cooking  and 
stirring  for  5  minutes.  Serves  16. 

Mrs.  J.  G.  Huggin. 
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MEAT  LOAF 


2  pounds  ground  beef  2  beaten  eggs 

1  cup  minced  onion  Salt  and  pepper  to  taste 

1  cup  bread  crumbs  1  can  cream  of  tomato  soup 

Mix  all  ingredients  except  tomato  soup.  Shape  into  a 
loaf.  Put  '/2  can  of  soup  in  bottom  of  loaf  pan,  other  half 
on  top  of  loaf.  Place  loaf  pan  in  a  pan  containing  2  inches 
of  water.  Cook  1  hour. 

Mrs.  W.  P.  Budd. 


PORK  CHOPS 

Have  6  chops  cut  1  inch  thick.  Salt,  pepper  and  flour, 
and  brown  in  hot  fat  on  both  sides.  Add: 

2  cups  canned  tomato  juice         3  or  4  small  carrots,  sliced 
or  hot  water  H  cup  chopped  celery 

2  small  onions  chopped  or 
onion  flavoring 

Cover  and  simmer  slowly  for  about  50  minutes.  Serve 
hot  with  gravy  made  from  liquid.  Serves  6. 

Mrs.  J.  Harvey  Bryan. 


PRESSED  CHICKEN  (COLD) 

1  5  or  6  pound  hen  1  small  onion 

8  hard  boiled  eggs  Salt  and  pepper  to  taste 

2  lemons  1  envelope  of  Knox  gelatin 

Boil  hen  until  tender.  Run  it  through  food  chopper, 
also  run  the  eggs  and  onion  through  chopper. 

Mix  all  together  and  add  the  lemon  juice  and  salt  and 
pepper.  Skim  off  a  cup  of  the  rich  stock  and  dissolve  the 
gelatine  that  is  first  soaked  in  |4  cup  of  cold  water  and  add 
to  the  hot  stock. 

Mix  thoroughly.  Pack  well  in  a  loaf  bread  pan.  Cover 
with  wax  paper.  Place  weight  on  it  and  put  in  the  ice  box 
for  several  hours.  Slice. 

Mrs.  Arch  Cheatham. 


PRESSED  CHICKEN  (HOT) 

2  cups  cooked  ground  chicken    3  eggs,  slightly  beaten 
1  cup  thin  white  sauce  Salt  and  pepper 

Put  either  in  large  buttered  mold  or  individual  molds, 
and  steam  30  or  40  minutes  at  350°.  Unmold  in  platter  and 
pour  over  brown  nut  sauce.  For  sauce  see  p.  31. 
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Brown  Nut  Sauce  for  Pressed  Chicken 


2  cups  stock  or  sweet  milk 
4  tablespoons  butter 
8  tablespoons  flour 

1  carrot 

2  slices  green  pepper 


1  stalk  celery 

1  slice  onion 

Salt  and  pepper 

1  cup  chopped  pecans 


Put  butter  in  pan  and  cut  vegetables  in  very  small 
slices  and  cook,  do  not  let  butter  brown.  When  done  re- 
move from  fire.  Add  flour  and  brown  well.  Add  stock  and 
chicken,  salt,  pepper  and  lastly  nuts.  Serves  6. 

Mrs.  T.  D.  Wright,  Jr. 


ROUND  STEAK 

Cut  one  pound  of  round  steak  into  four  servings.  Sea- 
son with  salt  and  pepper.  Dredge  in  one-half  cup  of  flour. 
Brown  in  two  tablespoons  of  fat  in  a  skillet.  Add  four 
medium  size  white  potatoes,  peeled  and  thinly  sliced;  two 
cups  of  milk  and  two  teaspoons  ci  your  favorite  sauce. 
Cover  tightly  and  simmer  for  30  or  40  minutes. 

Mrs.  S.  C.  Southerland. 


RUSSIAN  MEAT  BALLS 


1  pound  ground  beef,  veal  or 
pork 

4  cup  uncooked  rice 
1  teaspoon  salt 


small  chopped  onion, 
pepper 

teaspoon  poultry  seasoning 
pint  tomato  puree 


Heat  tomato  puree  to  boiling.  Add  the  meat  balls  made 
of  first  6  ingredients.  Cook  slowly  for  45  to  60  minutes. 
Serves  4  to  6  persons. 

Mrs.  B.  D.  Gaddy. 


SPAGHETTI  DELUXE 

2  cups  spaghetti  H  cup  mushrooms 

1  tablespoon  butter  1  No.  1  can  tomato  soup 

1  onion,  finely  cut  2  cups  American  cheese, 

1  green  pepper,  finely  cut  grated 
Vi  cup  stuffed  olives,  sliced 

Cook  spaghetti.  Melt  butter  in  pan,  add  onion,  pepper, 
olives,  mushrooms,  and  soup;  heat.  Add  cheese,  stir  until 
melted.  Pour  over  spaghetti.  Bake  in  buttered  casserole 
in  moderate  oven  (350°)  for  30  minutes. 

Mrs.  R.  W.  Williams. 
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SPAGHETTI  WITH  CHICKEN  AND  MUSHROOMS 


M  cup  minced  onion  tomatoes 
3  tablespoons  salad  oil  or  fat      1  8-  or  9-ounce  package 

%  cup  chopped  celery  spaghetti 

K>  green  pepper,  minced  1  cup  grated  parmesan 

Pinch  of  pepper  (or  other)  cheese 

2^2  to  3  cups  cooked  or  cup  canned  mushrooms 

canned  chicken  1  teaspoon  salt 

li  cup  diced  cooked  ham  IVi  teaspoon  chili  powder 

1  No.  Z\2  can  or  3*2  can  1  can  chicken  broth 

Cook  onion  to  a  rich  golden  brown  in  the  salad  oil.  Add 
celery,  green  pepper,  chicken,  ham,  tomatoes,  mushrooms 
with  their  broth,  chili  powder,  salt  and  pepper.  Let  sim- 
mer gently  for  Yz  hour.  Add  the  chicken  broth.  Cook  spa- 
ghetti in  boiling  salted  water  until  tender;  drain.  Combine 
sauce  and  spaghetti  in  2  quart  casserole  and  bake  in  a 
moderate  oven  (325°)  for  45  minutes.  Serve,  passing  a 
bowl  of  grated  cheese.  Serves  6  to  8. 

Mrs.  J.  Harvey  Bryan. 


SPAGHETTI 


1  cup  olive  oil  1  green  pepper 

IM  pounds  ground  beef  1  large  onion 

K>  pound  pork  1  or  2  pieces  garlic 

1  can  tomatoes  1  can  mushrooms 

2  cans  tomato  paste  Salt  and  pepper 
2  cans  water 


Put  part  of  olive  oil  in  skillet  and  fry  meat  until  meat 
separates.  Remove.  Add  rest  of  oil  to  skillet  and  fry 
onions,  peppers,  and  garlic,  but  do  not  brown.  Add  to 
meat,  add  tomatoes,  paste  and  water.  Cook  slowly  several 
hours  (3  hours).  Add  mushrooms.  Cook  spaghetti  until 
done.  Drain  and  add  a  little  butter.  Pour  sauce  over  spa- 
ghetti.  Serve  with  grated  parmesan  cheese. 

Miss  Annie  Louise  Vaughan. 


SPANISH  STYLE  PORK  CHOPS 

Have  6  pork  chops  cut  V/z  inch  thick.  Arrange  in  greased 
baking  dish.  Place  1  level  tablespoon  of  uncooked  rice  on 
each  chop,  and  on  rice  lay  Yz  small  size  Spanish  onion.  Pour 
two  cups  canned  tomato  soup  over  the  chops,  adding  little 
water  if  necessary,  to  bring  soup  around  chops.  Cover  close- 
ly and  bake  in  a  moderate  oven  for  1  hour,  or  until  meat  and 
rice  are  tender. 

Miss  Annie  Louise  Vaughan. 
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SWISS  STEAK 


2  pounds  thick  round  steak 
1  cup  flour 
1  teaspoon  salt 


3  tablespoons  tomato  juice 
^  teaspoon  pepper 
2  tablespoons  shortening 


2  tablespoons  chopped  onion    2/3  cup  hot  water 

Pound  flour  into  steak.  Sear  well  in  hot  skillet.  Add  sea- 
sonings and  water.  Cover  and  let  simmer  2  hours. 

If  cooked  in  oven,  put  in  covered  baking  dish.  Cook 
IVz  hours  in  moderate  oven  350°.  The  last  three-quarters 
of  an  hour  white  potatoes  may  be  added.  Serves  6. 


Cook  tomatoes,  onion,  seasoning  and  rice  until  rice  is 
almost  done.  Then  add  weinies  and  cook  20  to  30  minutes. 
Serves  6-8. 


Mrs.  K.  C.  Elliott. 


WEINIE  GOULASH 


1  pound  weinies 

1  can  tomatoes  (small) 

1  large  onion 


li  cup  rice  (uncooked) 
Salt  and  pepper 
1  tablespoon  sugar 
Paprika 


Mrs.  Bascom  Baynes. 
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Vegetables 


ASPARAGUS  CASSEROLE 


1  cup  white  sauce  (well 

seasoned) 
1  can  asparagus 
^  cup  grated  cheese 


4  cup  chopped  blanched 

almonds 
4  hard  cooked  eggs 
/>  cup  bread  crumbs 


Arrange  a  layer  of  asparagus  in  bottom  of  baking  dish. 
Slice  eggs.  Alternate  asparagus,  white  sauce,  eggs,  nuts. 
Sprinkle  top  with  bread  crumbs  and  cheese.  Brown  in  oven 
for  about  15  minutes.  Serves  6-8. 

Mrs.  Fenton  A.  Adkins. 


BROCCOLI  RING 

1  pint  chopped  broccoli  1  cup  mayonnaise 

1  cup  thick  cream  sauce  6  eggs 

Mix  and  season  highly  with  salt,  red  pepper  and  onion 
juice  to  taste.  Add  six  well  beaten  eggs.  Pour  in  a  greased 
ring  mold.  Cook  in  a  pan  of  water  until  firm — -about  45 
minutes  in  a  slow  oven  300°.  Fill  with  creamed  chicken. 

Mrs.  William  Umstead. 


BROILED  OR  BAKED  TOMATO 


4  firm  tomatoes 

1  teaspoon  salt 

^  teaspoon  pepper 

1  cup  bread  crumbs 

M  cup  grated  cheese 


2  tablespoons  chopped  onion 

(optional) 
Sugar,  white  or  brown 
Butter 


Wash  tomatoes,  cut  in  halves  crosswise.  Season  with 
salt,  pepper  and  sugar.  Place  them  in  a  greased  pan  and 
cover  closely  with  the  bread  crumbs  and  grated  cheese. 
Dot  each  with  butter.  Broil  for  10  minutes  under  a  moder- 
ate flame  or  bake  for  15  minutes  in  moderate  oven  375°. 
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BUTTERBEANS  AND  CHEESE  DISH 


1  can  lima  beans  Paprika 

1K>  cups  cream  sauce  (thin)       1  cup  grated  cheese 

Salt  1  small  can  pimentos 

Mix  well.  Top  with  buttered  crumbs.  Bake  45  minutes 
in  moderate  oven.  Serves  6  to  8. 

Mrs.  W.  A.  Gooch 


CABBAGE 

Shred  a  cabbage  (not  as  fine  as  for  slaw).  Soak  one- 
half  hour  in  cold  water.  Fry  three  strips  bacon. 

Remove  bacon  and  drop  cabbage  in  boiler  with  bacon 
drippings,  salt  and  red  pepper.  Steam  15  or  20  minutes 
with  lid  on  boiler.  Serve  with  bacon  strips  on  top. 


CABBAGE  COOKED  IN  MILK 

IVi  cups  rich  milk  K'  teaspoon  salt 

3  cups  shredded  green  cabbage   Small  amount  of  pepper 

Bring  milk  to  scalding,  add  cabbage  and  stir  thoroughly. 
Cover  tightly  and  cook  over  hot  water  15  to  20  minutes,  or 
until  tender,  stirring  once  or  twice.  Season  with  salt  and 
pepper.  Serves  6.  Mrs.  C.  H.  Burnette,  Sr. 


CARROTS— CANDIED 

8  medium  size  carrots  2  tablespoons  butter  or  other 

1  teaspoon  salt  shortening 
6  tablespoons  brown  sugar 

Scrape  carrots.  Halve  or  quarter  lengthwise.  Cook  until 
tender.  Melt  brown  sugar  and  butter  in  heavy  skillet,  add 
drained  carrots  and  simmer  very  gently  over  heat,  turning 
occasionally  until  carrots  are  well  coated  with  butter  and 
sugar  mixture.  Serves  4  to  6  people. 

Mrs.  C.  H.  Burnette,  Sr. 


CORN  FRITTERS 

1^2  cup  sweet  milk  3  cups  of  fresh  corn 

2  eggs  2  teaspoons  baking  powder 

Vy  cup  flour  1/^  cup  melted  Snowdrift 

2  teaspoons  sugar  1  teaspoon  salt 

Mix  and  sift  flour,  baking  powder,  salt,  sugar.  Chop  in 
shortening.  Beat  eggs  into  milk  and  add  to  mixture.  Add 
corn.  Mix  well,  drop  by  spoonfuls  into  hot  fat  325  \  Fry 
golden  brown.  Drain.  Serves  6  to  8. 

Mrs.  Cecil  E.  Cooke 
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CORN  PUDDING 


2  cups  of  tender  corn  2  eggs 

1  tablespoon  of  corn  meal  IVz  cups  of  sweet  milk 

1  teaspoon  of  salt  M  pound  of  butter 
M  teaspoon  of  black  pepper 

Mix  well,  cook  in  oven  at  350°  from  40  to  50  minutes. 
Serves  6  to  8. 

Mrs.  S.  H.  Hobgood 


DRESSED  EGGPLANT 

1  large  or  two  medium  IM  cups  bread  crumbs 
eggplants  1  tablespoon  sugar 

2  eggs  1  teaspoon  salt 
1  medium  onion,  chopped          Black  pepper 

Yz  cup  margarine  or  butter 

Select  a  smooth  fresh  eggplant  of  light  weight.  Heavy 
ones  are  full  of  bitter  seed.  Slice,  after  peeling  and  soak 
in  salt  water  in  a  saucepan,  putting  a  weight  to  hold  pieces 
under  water.  After  Yz  hour  drain  and  put  in  a  cupful  of 
water  and  boil  a  few  minutes;  drain,  mash  into  small  pieces. 
Add  the  beaten  eggs  and  other  ingredients.  Grease  baking 
dish  well  with  part  of  the  butter.  Sprinkle  part  of  crumbs 
on  top.  Serves  5. 

Cook  in  oven  at  450°  for  about  Yz  hour. 

Mrs.  O.  K.  Hopkins 


FRENCH  FRIED  POTATOES 

Wash  and  pare  potatoes.  Cut  in  lengths  *4  inch  thick. 
Dry  thoroughly.  Cook  in  deep  fat  325°  until  tender  but  not 
brown.  Spread  on  a  paper  until  cool.  Heat  the  fat  to  390% 
put  cooled  potatoes  back  and  cook  until  a  golden  brown. 
Shake  onto  a  sheet  of  paper  to  absorb  any  fat.  Sprinkle 
with  salt  and  serve  hot. 

Mrs.  Frank  Cozart 
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GREEN  BEANS  SOUTHERN  STYLE 


1  pound  green  beans  1^  teaspoon  salt 

Vs  pound  salt  pork  or  country      \  >  teaspoon  sugar 
cured  side  meat  ! 4  cup  water 

String  beans  and  break  in  short  pieces.  Wash.  Put  all 
other  ingredients  with  beans  in  heavy  aluminum  pot.  Bring 
to  boil  on  high  heat.  Then  reduce  to  low  heat.  Cook  lYz 
to  2  hours,  depending  on  the  tenderness  of  beans. 

If  you  desire  to  cook  beans  without  water,  leave  out  the 
water  and  start  on  medium;  as  soon  as  the  cover  is  hot  to 
touch,  reduce  to  simmer.  Will  serve  4. 

Mrs.  Morris  D.  Beves 


HARVARD  BEETS 

%  cup  vinegar  K>  cup  water 

1/6  cup  sugar  1  teaspoon  flour 

Cook  vinegar,  sugar  and  water  until  clear.  Add  cooked 
diced  beets  (about  2  bunches)  and  flour.  Heat  or  serve  cold. 

Mrs.  J.  G.  Huggin 


ORANGE  SAUCE  FOR  BEETS 

2  cups  orange  juice  %  cup  lemon  juice 

2  tablespoons  cornstarch  M  cup  sugar 

2  cups  canned  tomato  juice 

Salt  and  pepper  to  taste.  Cook  until  thickened  slightly 
and  pour  over  hot  sliced  beets. 

Mrs.  William  Moore,  Jr. 


SPINACH  CREOLE 

Put  the  spinach  into  boiling  water  (just  a  little)  contain- 
ing a  little  salt  and  sugar.  Boil  it  only  two  minutes,  then 
drain  and  put  into  cold  water  to  preserve  its  color.  Then 
grind  (coarse)  or  chop  it  up.  (This  can  be  done  the  day  be- 
fore). 

Put  it  in  frying  pan  with  a  little  butter  and  a  little 
cream  and  let  cook  five  minutes.  Then  add  ground  garlic 
or  garlic  to  taste  and  a  dash  of  nutmeg. 

Mrs.  Bascom  Baynes 
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STEWED  CANNED  TOMATOES 

cups  canned  tomatoes  %  teaspoon  salt 

cup  chopped  celery  M  teaspoon  paprika 

(optional)  ¥2  cup  soft  bread  crumbs 
2      teaspoons  sugar 

Simmer  these  ingredients  together  for  10  minutes  or 
bake  them  in  a  hot  oven  400°  for  20  minutes. 


SWEET  POTATO  AND  ORANGE  CASSEROLE 


5  large  sweet  potatoes 
1  3  cup  brown  sugar 
14  butter 

2  unpeeled  oranges,  sliced 
^  cup  orange  juice 


M  cup  strained  honey 

%  cup  fine  bread  crumbs 

2  tablespoons  brown  sugar 

1  tablespoon  butter 


Boil  potatoes  until  almost  tender,  peel  and  slice.  Ar- 
range a  layer  in  buttered  casserole,  sprinkle  with  brown 
sugar.  Dot  with  butter,  cover  with  layer  of  oranges.  Re- 
peat until  all  ingredients  are  used.  Pour  orange  juice  and 
honey  over  contents.  Cover  with  bread  crumbs  mixed  with 
brown  sugar.  Dot  with  butter.  Cover  casserole  and  bake 
in  a  moderate  oven  350°  for  one  hour.  Remove  cover  last 
15  minutes.  Serves  6. 

STUFFED  SQUASH 

Wash  5  medium-sized  yellow  squash;  boil  whole  squash 
until  tender  in  salt  water;  drain.  Slice  off  top.  Scoop  out 
inside.  To  make  the  stuffing,  mix  top  and  inside  of  squash 
with  one  hard-boiled  egg,  Vz  cup  of  chopped  cheese,  %  cup 
cracker  crumbs,  one  tablespoon  butter,  Yz  tablespoon  salt 
and  Vh  tablespoon  pepper  to  taste.  (If  too  stiff,  add  a  little 
milk.)  Stuff  the  squash,  dash  the  top  with  paprika,  bake  in 
hot  oven  until  stuffing  has  browned. 

Mrs.  B.  G.  Childs 

BAKED  SQUASH 

1  pound  yellow  squash  1  tablespoon  sugar 

3  slices  bread  Salt  to  taste 

1  tablespoon  butter  or 
margarine 

Boil  whole  squash  until  tender,  drain  and  dice.  Butter 
and  toast  bread  until  crisp.  Put  squash  and  crumbled  toast 
in  layers  in  casserole.  Have  toast  on  top  and  dot  with  butter. 
Bake  in  moderate  oven  325°  to  350°  till  hot.  Serves  about  4. 

Mrs.  P.  C.  Milner 
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SQUASH  RING 


3  cups  cooked  and  drained         1  tablespoon  minced  onion 

squash  1  teaspoon  salt 

3  tablespoons  butter  Pepper 
3  eggs,  beaten 

Mix  mashed  squash,  melted  butter,  onion,  salt  and  pep- 
per. Stir  in  eggs  and  pour  into  well  oiled  ring  mold.  Bake 
in  moderate  oven  (350  )  45  minutes  to  one  hour  in  a  pan 
of  water. 

Mrs.  Herbert  J.  Herring 

SQUASH  IN  CASSEROLE 

Steam  young  yellow  squash  in  a  little  salt  water  until 
tender.  Slice  and  cover  the  bottom  of  casserole.  Add  a  layer 
of  bread  crumbs  and  hard  boiled  eggs,  a  little  butter  or  mar- 
garine, and  pour  over  all  a  thin  white  sauce.  Sprinkle  with 
grated  cheese.  Repeat  until  casserole  is  full,  being  sure  the 
grated  cheese  is  on  top.  Then  bake  in  oven  at  350°  for  30 
minutes. 

Cabbage  may  be  substituted  for  the  squash.  This  also 
makes  a  very  delicious  dish  either  with  or  without  the  eggs. 

Mrs.  J.  C.  Rose 


TURNIP  SALAD 

''Boil  meat,  hog  jowl  if  you  have  it  (if  not,  any  good  side 
meat)  in  half  pot  of  water  until  tender.  While  the  pot  is 
boiling  hard,  add  salad  which  has  been  picked  carefully 
and  washed  thoroughly,  being  careful  to  remove  grit.  Add 
salt  and  a  pinch  of  soda  after  pot  has  begun  to  boil  again. 
Keep  salad  pressed  under  water  and  boil  as  fast  as  possible 
until  tender.  This  should  not  require  over  twenty  minutes. 
Remove  pot  from  fire,  dish  up  the  salad  and  press  all  the 
water  from  it.  Chop  very  fine  and  skim  the  grease  from 
the  top  of  the  pot  and  add  to  the  salad,  pressing  any  water 
away  that  may  be  added  by  so  doing." 

Copied  by  request  from  Durham  Cook 
Book,  published  by  Circle  No.  2, 
Trinity  Methodist  Church,  1920 
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Salads 


ASHEVILLE  SALAD 


1  can  tomato  soup 

3  3-oz.  package  cream  cheese 

2  tablespoons  gelatin 
14  cup  cold  water 
Pepper 


1  cup  mayonnaise 

1  ^i'  cups  celery  (chopped) 
V-i  cup  sliced  olives 

1  teaspoon  onion  juice 
Vh  teaspoon  salt 


Boil  soup.  Add  cream  cheese.  Stir  until  smooth.  Add 
gelatin  which  has  been  softened  in  cold  water.  Add  celery, 
olives,  mayonnaise,  seasonings.  Pour  in  individual  molds. 
Serves  6-8.  Mrs.  Cecil  E.  Cooke 


CHICKEN  SALAD 


4  pound  hen 

1  bunch  of  celery 

3  hard  boiled  eggs 


Cooked  dressing 

Salt  and  red  pepper  to  taste 

\U  lb.  almonds 


Cook  chicken  until  thoroughly  done;  then  cut  up  fine. 
Cut  celery  fine,  mash  boiled  eggs  very  fine  with  fork.  Add 
cooked  dressing,  salt,  and  red  pepper,  and  mayonnaise  if 
desired.  Garnish  with  split  almond  halves  and  parsley. 
Serves  8-10.  Mrs.  Caspar  Baldwin 


MAYONNAISE  CHICKEN  (PARTY  SALAD) 


1  hen  boiled  and  diced 

2  cups  diced  celery 

4  hard  boiled  eggs  (chopped) 

1  tablespoon  capers 

2  tablespoons  chow-chow 


1  can  small  English  peas 
(drained) 

1  cup  chopped  nuts 

2  envelopes  plain  gelatine 
1  pint  mayonnaise 


Method: 

Dissolve  gelatine  in  pint  of  hot  broth.  When  cold  stir  in 
mayonnaise  and  then  other  ingredients.  Salt  to  taste.  Pour 
V/i  inches  deep  in  flat  pans  to  congeal.  Serve  in  squares  on 
lettuce.  Makes  about  sixteen  servings. 

Mrs.  H.  W.  Kueffner 
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CRANBERRY  SALAD 


1  quart  cranberries  1  package  Knox  gelatin 

IV2  cups  sugar  -Vi  cup  orange  juice 

1  cup  chopped  nuts  1  small  can  of  crushed 

pineapple 

Grind  berries,  add  sugar  and  let  stand  until  sugar  dis- 
solves. Soak  gelatine  in  2  tablespoons  cold  water  until  soft 
and  add  to  berries  and  sugar.  Add  orange  juice,  pineapple 
and  nuts.  Place  in  a  mold  in  refrigerator  until  congealed. 
Serve  on  lettuce  with  mayonnaise  dressing.  Delicious  with 
meats.  Six  to  eight  servings. 

Mrs.  E.  C.  Dameron 


MOLDED  EGG  SALAD 

2  tablespoons  plain,  unfla-  8  diced,  hard-cooked  eggs 

vored  gelatin  (2  envelopes)      3  tablespoons  lemon  juice 

V2  cup  cold  water  14  cup  chopped  green  pepper 

1  cup  Krafts  Miracle  Salad  34  cup  Heinz  India  Relish 

^^^^^^^S  2  teaspoons  salt 

1  cup  cottage  cheese  j/jg  teaspoon  cayenne  pepper 
1  cup  diced  celery 

Soak  the  gelatin  in  the  cold  water  in  a  bowl  for  five 
minutes.  Place  the  bowl  over  boiling  water  until  gelatin 
is  dissolved.  Cool  slightly;  then  stir  in  the  mayonnaise  un- 
til smooth.  Stir  in  cottage  cheese  which  has  been  well  mixed. 
Add  rest  of  ingredients  and  mix  well.  Turn  into  a  single 
mold  or  pan  or  into  several  individual  molds  that  have  been 
rinsed  in  cold  water  or  brushed  with  plain  salad  oil.  Chill 
until  firm;  unmold  on  crisp  lettuce.  Garnish  with  tomatoes, 
sliced  or  quartered,  marinated  in  French  dressing.  This 
serves  8  to  12  depending  on  size  of  servings  or  molds. 

To  Decorate:  Soak  1  teaspoon  gelatin  in  2  tablespoons 
water  in  a  bowl  5  minutes;  then  set  over  hot  water,  and 
stir  until  dissolved.  Pour  about  2  teaspoons  of  this  gelatin 
in  bottom  of  each  mold.  Chill  until  set;  then  lay  a  slice  of 
hard-cooked  egg  over  gelatin;  fill  with  salad  mixture;  then 
chill.  Garnish  with  radish  "roses." 

Mrs.  Joseph  A.  Speed 


41 


FROZEN  CHEESE  SALAD 


1  3-oz.  package  cream  cheese  1  cup  cubed  pineapple 

3  tablespoons  lemon  juice  1  cup  diced  pears  (or  1^ 

¥2  cup  mayonnaise  banana  sliced) 

•/2  pint  of  cream  (whipped)  Yz  cup  nut  meats  sliced 

Cream  cheese,  lemon  juice  and  mayonnaise.  Add  whip- 
ped cream  and  rest  of  ingredients.  Pour  in  freezing  tray 
and  freeze  well.  Slice  and  serve  on  lettuce  leaf  with  your 
favorite  dressing.  Serves  8. 


FROZEN  FRUIT  SALAD 


6  oranges  with  membrane 
removed 
24  marshmallows  (chopped 
fine) 

1  can  of  Queen  Ann  cherries 
(seeded) 


1  cup  pecans 

1  pint  heavy  cream 

(whipped  stiff) 
1  large  can  sliced  pineapple 

(drain  well  and  cut  in  small 

pieces) 


Mix  and  freeze  well.  Slice  and  serve  on  lettuce  with 
any  good  dressing.  Serves  16-18. 

Mrs.  J.  S.  Murray 


GOLDEN  GLOW  SALAD 

12  canned  apricot  halves  V2  cup  chopped  walnuts 

Lettuce  Salad  dressing 

V'2  cup  of  cottage  cheese  12  walnut  halves 

Arrange  three  apricot  halves  cut  side  up  on  each  of  four 
individual  plates  of  lettuce.  Combine  cheese  and  chopped 
walnut  kernels,  and  heap  in  hollows  of  fruit.  Garnish  with 
salad  dressing  and  walnut  halves.  Serves  4. 

Miss  Fredda  H.  Bragg 


MARSHALLOW  SALAD  AND  DRESSING 

1/4  lb.  marshmallows,  cut  in         3  large  cans  pineapple,  strained 
cubes  and  cut  in  cubes 

Mix  with  dressing  and  let  stand  in  ice  box  several  hours. 
When  ready  to  serve  add  1  pound  shelled  pecans  or  al- 
monds. Serve  on  lettuce.  See  dressing  on  page  43. 
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Dressing  for  Marshmallow  Salad 


Mix    1  tablespoon  sugar  Add  2  tablespoons  soft  butter 

1  teaspoon  salt  6  egg  yolks,  beaten 

2  tablespoons  flour  5  tablespoons  vinegar 
teaspoon  dry  mustard 

Cook  in  double  boiler,  stirring  constantly  until  quite 
thick.  Let  cool  and  add  1  pint  whipped  cream.  All  meas- 
urements level.  Will  keep  several  days.  Serves  25  plates. 

Mrs.  Nonie  C.  Lipscomb 


ORANGE-CHERRY  SALAD 

1  package  orange  Jello  y>  cup  nuts 

1  can  Bing  cherries  3  tablespoons  of  lemon  juice 

M>  cup  olives,  chopped 

Dissolve  the  Jello  in  the  juice  from  the  cherries  up  to 
1^/4  cups  of  liquid.  Add  fruit,  olives,  nuts,  lemon  juice. 
Mold  in  ring  or  individual  molds.  Serves  8. 

Mrs.  Cecil  E.  Cooke 


PALTA  RELLENA  (STUFFED  ALLIGATOR  PEAR) 

Use  Yz  of  an  alligator  pear  for  each  serving.  Chill  every- 
thing to  be  used.  Cut  the  pears  in  half,  remove  skin.  Place 
on  salad  plate,  on  lettuce.  Fill  with  shrimp  (or  chicken) 
salad.  Garnish  with  quarters  of  tomatoes  and  hard  boiled 
egg,  on  either  side  of  pear.  Top  with  a  bit  of  mayonnaise, 
a  bit  of  parsley  in  the  tip-top.  (Pickles  alongside  are  good, 
too.)  Precede  this  with  fruit  juice  cocktail  or  Yz  broiled 
grapefruit.  (Use  honey  on  grapefruit).  Follow  with  demi- 
tasse  and  cheese  straws,  nut  balls  'n  such.  Petite  Parker 
House  rolls,  hot.  Or  biscuit.  And  there's  your  meal! 

Mrs.  J.  H.  Ramsey 

HOT  POTATO  SALAD 

12  medium  size  potatoes  1  teaspoon  salt 

1  pound  bacon,  diced  V2  teaspoon  pepper 

2  onions,  chopped  fine  2  teaspoons  sugar 
2  eggs,  beaten  1  cup  vinegar 

Wash  potatoes  thoroughly  and  cook  with  skins  on. 
When  tender  peel  and  slice  thin.  Fry  bacon  crisp,  pour 
off  Y2  cup  of  bacon  drippings.  Combine  potatoes,  crisp  ba- 
con and  onions.  To  bacon  drippings  add  remaining  ingre- 
dients. Heat.  Pour  over  potato  mixture  and  mix  together 
lightly.  Serves  8. 

Mrs.  R.  F.  Rose 
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POTATO  SALAD 


6  medium  potatoes  (old)  2  tablespoons  salt 

3  eggs  (hard  boiled)  4  tablespoons  homemade 

4  medium  sweet  pickles  mayonnaise 
4  tablespoons  mustard  1  small  onion 
2  tablespoons  vinegar 

Cook  potatoes  and  run  through  masher.  (If  new  pota- 
toes are  used  cube  these,  do  not  mash.)  Salt  and  let  cool. 
Add  chopped  eggs,  pickles,  mustard,  vinegar,  mayonnaise, 
and  onion.  Mix  well  and  place  in  refrigerator  to  cool. 
Serves  eight. 

Mrs.  D.  F.  Burns,  Jr. 


RECEPTION  SALAD 

1  package  lemon  gelatin  14  cup  celery,  cut  fine 

2  to  3  cups  crushed  pineapple    I/2  pint  whipping  cream 
2  packages  cream  cheese  %  teaspoon  salt 

2  whole  canned  pimentos 
(mashed) 

Mix  the  gelatin  with  the  pineapple  juice,  which  has  been 
boiled.  When  it  begins  to  jell,  add  the  other  ingredients  in 
the  order  given  and  allow  the  mixture  to  stand  in  individual 
molds  until  set,  or  in  large  mold.  Serve  on  crisp  lettuce. 
Will  serve  12. 

Mrs.  L.  N.  Wilson 


SCALDED  LETTUCE 

3  slices  cooked  bacon,  chopped  To  bacon  grease  add: 
fine  1  tablespoon  sugar 

?  hard  boiled  eggs,  sliced  1  cup  vinegar 

Sliced  onions  Lettuce 

When  boiling  pour  over  shredded  lettuce,  bacon,  onions 
and  sliced  eggs. 

Mrs.  S.  C.  Chambers 


TUNA  FISH  SALAD 

2  cups  flaked  tuna  fish  ^2  teaspoon  salt 

1  tablespoon  lemon  juice  Vs  teaspoon  pepper 

1  tablespoon  chopped  parsley  1  cup  salad  dressing 
1  cup  chopped  celery 

After  fish  has  been  well  flaked  add  remaining  ingre- 
dients and  mix.  Serve  on  lettuce  leaf  with  sliced  cucum- 
bers or  cucumber  pickle.  Serves  8. 

Mrs.  J.  E.  Dickson 
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TOMATO  ASPIC 


1  package  Royal  Salad 

Gelatin 
1  cup  boiling  tomato  juice 
1*4  cups  cold  tomato  juice 
y2  teaspoon  onion  juice 


Vh  teaspoon  curry  powder 

14  teaspoon  salt 
2  tablespoons  chopped  parsley 
1  3-cz.  package  of  cream 
cheese 


Dissolve  gelatin  in  boiling  tomato  juice;  add  onion  and 
cold  tomato  juice.  Chill  until  mixture  begins  to  thicken. 
Add  curry  powder,  salt  and  parsley  to  cream  cheese  and 
mix  until  creamy.  Half  fill  6  individual  molds  with  gela- 
tin mixture,  drop  a  spoonful  of  cheese  mixture  in  each, 
cover  with  remaining  gelatin.  Chill  until  firm.  Serve  on 
lettuce  with  mayonnaise.  Serves  6. 

Mrs.  J.  S.  Murray 


VEGETABLE  SUPPER  SALAD 

1  package  lemon  flavored  1  cup  chopped  celery 
gelatin  1  cup  shredded  cabbage 

2  cups  boiling  water  cup  grated  carrot 

2  tablespoons  vinegar  1  green  pepper,  chopped 

1  teaspoon  salt 

Dissolve  prepared  gelatin  in  boiling  water.  Add  vine- 
gar and  salt.  Place  in  refrigerator  cabinet  until  mixture 
begins  to  thicken;  then  fold  in  celery,  cabbage,  carrot  and 
green  pepper.  Turn  into  mold  and  return  to  cabinet  until 
ready  to  serve.  Unmold  on  crisp  lettuce.  Serve  with  thin 
slices  of  cold  meat  for  the  main  course  at  supper  or  lunch- 
eon. (Any  desired  vegetables  may  be  used  in  this  recipe.) 
Serves  six. 

Mrs.  J.  G.  Huggin 


CHICKEN  SALAD 

Use  half  as  much  crisp  celery  as  chicken.  White  meat 
is  better  for  this,  but  if  you  cook  the  hen  in  rapidly  boiling 
water  for  the  first  ten  minutes,  then  let  it  simmer  until 
done,  all  the  chicken,  even  the  drumsticks  will  turn  white. 
Be  sure  to  cook  a  little  onion  and  few  celery  stalks  with 
the  hen.  Cool  in  broth  before  cutting  up.  Marinate  the  cel- 
ery and  chicken  with  just  enough  boiled  dressing  to  mix;  add 
lemon  juice  to  taste  (amount  depends  of  course  on  amount 
of  chicken  salad  you  make).  Just  before  serving,  add  mayon- 
naise. Always  taste  to  see  that  enough  salt  has  been  added. 

Mrs.  W.  P.  Budd 
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ANGEL  BAVARIAN  CAKE 

Make  thin  custard  of:  1  cup  sugrar 

1  pint  milk  2  tablespoons  flour 

4  eg:g  yolks  Pinch  salt 

Add  1  package  Knox  plain  gelatin,  dissolved  in  Yz  cup 
cold  water,  and  put  in  custard  while  hot. 

Let  cool  and  fold  in  1  pint  cream,  whipped,  and  the  4 
egg  whites,  beaten  stiff. 

Break  up  1  large  Angel  cake,  line  pan,  pour  in  custard. 
Repeat  until  pan  is  full.  Let  stand  in  ice  box  over  night. 
Ice  with  Yz  pint  cream  and  sprinkle  with  coconut. 

Miss  Annie  Louise  Vaughan 


APPLE  SAUCE  CAKE 


1  cup  butter 

3  eggs 

3  cups  flour 

1  cup  nuts,  chopped 

1  pound  seedless  raisins 

2  cups  sugar 


2  cups  apple  sauce  (cold  and 

sweetened) 
1  teaspoon  soda,  mixed  in  apple 

sauce 
1  teaspoon  nutmeg 
1  teaspoon  cinnamon 
1  teaspoon  cloves 


Cream  butter  and  sugar  and  add  beaten  eggs.  Add  re- 
maining ingredients  and  mix  well.  Sprinkle  some  of  the 
flour  on  the  nuts  and  raisins  before  the  spices  are  added. 
Cook  at  350^  for  about  1%  hours. 

Mrs.  W.  B.  Rowland 
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APPLE  SAUCE  CAKE 


2  H  cups  hot  apple  sauce  % 

1  cup  shortening  1 

2  cups  sugar  Z 
4  cups  flour  2 
1  cup  nuts,  chopped  fine  1 
1  pound  raisins  3 
1  pound  currants 


pound  citron 
teaspoon  salt 
teaspoons  cinnamon 
teaspoons  cloves 
teaspoon  allspice 
teaspoons  soda 


Put  hot  apple  sauce  in  bowl  and  add  shortening  and 
sugar.  Sift  3  cups  of  flour  mixed  well  with  the  spices  and 
salt.  Add  to  the  sauce  mixture.  Sprinkle  the  remaining 
cup  of  flour  over  the  raisins,  currants  and  citron  and  add  to 
the  sauce  and  flour  mixture.  Add  soda  last  mixed  with  Yz 
cup  of  hot  apple  sauce.  Bake  at  275^  for  one  hour  in  a  4 
inch  deep  pan. 

Mrs.  W.  S.  McGranahan 


EGOLESS  APPLE  SAUCE  CAKE 


1/3  cup  shortening 
%  cup  strained  honey 
1  cup  cold  apple  sauce, 
slightly  sweetened 
teaspoon  cloves 
teaspoon  nutmeg 


1/2 


1/2 

2 
1 
1 


teaspoon  cinnamon 

teaspoon  salt 

cups  sifted  cake  flour 

teaspoon  soda 

cup  seedless  raisins 

cup  broken  nut  meats 


Cream  shortening,  add  honey  and  mix  well.  Add  apple 
sauce  and  sifted  dry  ingredients.  Add  raisins  and  nuts  and 
mix  well.  Pour  batter  into  a  greased  and  floured  8-inch 
square  cake  pan  and  bake  for  1  hour  at  350°. 

Mrs.  O.  M.  Pleasants 


BLACK  FRUIT  CAKE 

12  eggs  1  pound  pecans 

1  pound  butter  V2  pound  cherries 

1  pound  sugar  1  cup  wine  (optional) 

1  pound  flour  1  tablespoon  nutmeg 

2  pounds  raisins  1  tablespoon  cinnamon 
1  pound  currants  1  tablespoon  allspice 

1  pound  citron  1  tablespoon  cloves 

Cream  butter,  sugar  and  spices  together.  Add  eggs,  wine, 
and  diced  fruit  and  nuts  that  have  been  dredged  in  flour. 
Bake  slowly  at  250°. 
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BROWN  SUGAR  FUDGE  CAKE 


%  cup  shortening  2 14  cups  cake  flour 

1%  cups  firmly  packed  brown    IV2  teaspoons  soda 

sugar  M  teaspoon  salt 

1  whole  egg  IV2  cups  of  milk 

3  egg  yolks  IV2  teaspoons  vanilla 

4  squares  unsweetened  choco- 
late 

Cream  together  shortening  and  sugar  and  add  egg.  Add 
egg  yolks,  one  at  a  time,  beating  well  after  each  addition. 
Melt  chocolate  over  hot  water  and  add.  Sift  together  flour, 
soda  and  salt  and  add  alternately  with  the  milk.  Add  va- 
nilla. Bake  in  2  greased  9-inch  layer  pans  at  350°. 

Mrs.  L.  D.  Bruster 


COFFEE  CAKE 


%  cup  butter 

1/4  cup  shortening 

1  cup  granulated  sugar 

2  egg  yolks,  beaten 
2  egg  whites,  beaten 


%  cup  sweet  milk 
1%  cups  all  purpose  flour 
3  level  teaspoons  baking  pow- 
der 

1  teaspoon  vanilla 


Cream  butter,  shortening  and  sugar  and  add  egg  yolks. 
Then  add  alternately  milk  and  flour  to  which  baking  pow- 
der has  been  added  and  sifted.  Add  vanilla  and  fold  in 
beaten  egg  whites  last.  Put  half  the  batter  in  baking  pan 
and  spread  with  half  the  following  mixture: 

V2  cup  brown  sugar  2  tablespoons  melted  butter 

2  tablespoons  flour  ^  cup  chopped  pecans 

2  teaspoons  cinnamon 

Add  remaining  batter  and  sprinkle  the  other  half  of 
mixture  on  top.  Bake  in  pan  8  or  9  inches  square  at  350°  for 
25  minutes. 

Mrs.  J.  T.  McCracken 
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COCONUT  CAKE 


2/3  cup  white  butter,  or  any 
other  good  shortening 

2  cups  sugar 

3  cups  flour 


3  teaspoons  baking  powder 
1  cup  warm  water 
1  teaspoon  orange  extract 
8  egg  whites,  beaten 


M>  teaspoon  salt 

(The  first  thing  to  do  when  starting  a  cake  is  to  cut  two 
pieces  of  plain  white  paper  the  size  of  your  layer-cake  pans. 
Grease  the  paper  and  pans  well,  place  the  paper  in  the  bot- 
toms, and  dust  well  with  flour.)  Sift  flour,  add  baking  pow- 
der, and  sift  well  together  twice.  The  flour,  with  baking 
powder,  is  set  into  the  ice  box,  along  with  the  eggs  to  chill 
before  eggs  are  beaten.  Cream  butter  and  sugar  well  to- 
gether (rub  together  10  minutes  for  quality's  sake).  Begin 
to  add  warm  water,  V4  cup  at  a  time.  Alternately  add  sifted 
flour  and  beaten  egg  whites,  and  finally  flavoring.  Divide 
batter  equally  by  pouring  into  two  layer-cake  pans  and 
bake  in  moderate  oven.  Remove  cakes  from  oven  when  they 
are  just  well  done,  not  brown  and  covered  with  crust.  You 
want  all  white  cake,  the  lightest  brown  possible  after  be- 
coming done.  Turn  out  cakes  on  cake  rack.  When  cool, 
place  upside  down  in  a  large  flat  platter,  ready  for  the  filling. 

Next,  make  this  very  thick  white  icing  and  filling: 

4  cups  sugar  2  large  or  3  small  coconuts, 

2  cups  hot  water  or  juice  of  grated 

coconut  1  teaspoon  orange  extract 
4  egg  whites,  beaten  stiff 

Place  sugar  in  large  granite  pot  and  pour  over  it  the  hot 
water.  Boil  together  very  rapidly  until  it  forms  soft  ball 
in  cold  water.  Have  the  egg  whites  beaten  very  stiff;  dip  up 
Yz  cup  of  this  hot  syrup  and  pour  slowly  over  egg  whites, 
beating  all  the  time.  Let  rest  of  syrup  cook  on  until  it  spins 
a  long  thread — the  hardcrack  stage  when  dropped  into  wa- 
ter. Pour  slowly  over  egg-syrup  mixture  and  beat  thor- 
oughly. Flavor  and  beat  until  it  begins  to  get  thick  and 
smooth. 

Place  layer  of  icing  on  top  of  first  layer  of  cake  and 
spread  well,  one  inch  thick.  Now  spread  one-inch  layer 
grated  coconut,  then  a  second  one-inch  layer  of  icing  on  top 
of  the  coconut. 

Now  top  with  second  layer  of  cake,  cover  with  icing  an 
inch  thick,  this  time  spreading  icing  down  sides  until  cake 
is  white.  Sprinkle  grated  coconut  very  generously  over  top 
of  cake.  Cover  with  at  least  an  inch  of  coconut,  and  dab  it 
down  the  sides  as  thickly  as  it  will  stick. 


Mrs.  C.  B.  Martin 
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COCONUT  BALLS  FOR  TEA-TIME 


Double  your  recipe  (on  page  49)  if  you  wish  to  have 
batter  enough  to  make  coconut  balls  also.  Bake  extra  bat- 
ter in  a  smooth,  wide,  flat  cake  one  inch  thick.  Cut  into 
one-inch  squares,  dip  into  white  icing.  Spread  with  grated 
coconut,  and  press  into  round  ball.  Don't  try  to  trim  cake 
into  tiny  rounds;  the  soft  icing  will  shape  easily  when  you 
are  dabbing  on  coconut. 

Mrs.  C.  B.  Martin 


GRANDMA'S  CHOCOLATE  CAKE 

K'  cup  butter  M  teaspoon  salt 

2  cups  brown  sugar  1  teaspoon  soda 

1  cup  milk  1  teaspoon  vanilla 

2  cups  cake  flour  3  eggs 

3  ounces  grated  unsweetened 
chocolate 

Heat  1  cup  of  the  sugar,  Yz  cup  milk  and  the  chocolate 
in  double  boiler  until  chocolate  melts.  Cool.  Cream  the 
butter,  add  the  remaining  sugar  and  the  well  beaten  eggs. 
Beat  thoroughly.  Sift  the  flour  with  the  salt  and  soda  and 
add  alternately  with  the  remaining  milk.  Add  the  choco- 
late mixture  and  the  vanilla  and  beat.  Bake  in  two  9-inch 
layer  cake  pans  at  350°.  Ice  with  chocolate  frosting.  (Page 
59.) 

Mrs.  L.  N.  Wilson 


CHOCOLATE  CAKE 


^  pound  butter  or  margarine 
1  cup  sugar 
3  eggs 

1  cup  buttermilk  or  sour  milk 
7  teaspoons  cocoa 


1  teaspoon  soda 
4  teaspoon  salt 
1-^  cups  flour 
1  teaspoon  vanilla 


Cream  butter  and  sugar  togther.  Add  eggs,  leaving 
out  whites  of  2  eggs  for  icing.  Add  cocoa,  salt,  soda  and 
vanilla.  Add  flour  and  buttermilk  alternately.  Put  batter 
in  two  8-inch  greased  and  floured  cake  pans.  Bake  at  350° 
for  about  20  minutes.  (For  white  icing  see  p.  60.) 

Mrs.  A.  I.  Robinson 
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CHOCOLATE  MARBLE  CAKE 


3  cups  cake  flour 

Mj  teaspoon  salt  2  teaspoons  baking  powder 

2  cups  sugar  cup  butter  or  shortening 
1  teaspoon  vanilla  -Vi  cup  milk 

3  squares  of  unsweetened  6  egg  whites,  stiffly  beaten 
chocolate  teaspoon  soda 

4  tablespoons  sugar 

Sift  flour  once,  measure,  add  baking  powder  and  salt 
and  sift  3  times.  Cream  butter  thoroughly,  add  2  cups  of 
sugar  gradually  and  cream  together  until  light  and  fluffy. 
Add  flour  alternately  with  milk,  beating  after  each  addi- 
tion until  smooth.  Add  vanilla.  Fold  in  egg  whites.  To 
melted  chocolate  add  4  tablespoons  sugar  and  boiling  wa- 
ter, stirring  until  blended.  Then  add  soda  and  stir  until 
thickened.  Cool  slightly.  Divide  batter.  To  half  of  batter 
add  the  chocolate.  Leave  other  half  plain.  In  a  greased 
tube  pan  put  alternate  spoonfuls  of  dark  and  light  mixtures 
until  all  is  used.  Bake  at  350"  for  55  minutes.  Cover  with 
chocolate  frosting.  (For  frosting  see  p.  59.) 

Mrs.  C.  A.  Shuford 


DATE  NUT  TORTE 

2  tablespoons  butter  1  package  dates,  quartered 

1  cup  sugar  1  cup  boiling  water 

1  egg  1  teaspoon  vanilla 

1  cup  chopped  nuts  1  teaspoon  soda 
IM2  cups  cake  flour 

Sprinkle  dates  with  soda  and  add  boiling  water.  Let 
stand  until  cool.  Cream  butter  and  sugar  and  add  egg.  Add 
small  amount  of  flour  to  dates,  mix  well,  and  add  to  egg 
mixture.  Beat  well.  Sift  in  remaining  flour.  Add  nuts  and 
vanilla.  Bake  at  350^  for  40  minutes.  Serve  in  squares  top- 
ped with  whipped  cream.  Mrs.  W.  W.  Cozart 

DEVIL'S  FOOD  CAKE 

¥2  cup  shortening  1  teaspoon  soda 

114  cups  sugar  1  cup  sweet  milk 

2  eggs  2  squares  melted  chocolate 

2  cups  flour  1  teaspoon  vanilla 

1  teaspoon  salt 

Cream  the  shortening  and  add  sugar  gradually.  Add 
well  beaten  eggs.  Sift  flour  once  before  measuring  then 
sift  with  the  salt  and  soda.  Add  to  the  creamed  mixture 
alternately  with  the  milk.  Add  melted  chocolate  and  va- 
nilla. Mix  well  and  pour  into  2  well  greased  cake  pans. 
Bake  35  minutes  at  375°.  Use  chocolate  butter  icing.  (For 
icing  see  p.  58.)  Mrs.  Z.  V.  Waller 
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DEVIL'S  FOOD  CAKE 


1  cup  butter  1  cup  sour  milk 

2  cups  sugar  4  squares  melted  chocolate 
4  eggs  1  cup  boiling  water 

3  cups  all-purpose  flour  2  teaspoons  soda 

2  teaspoons  baking  powder         1  teaspoon  vanilla 
1  teaspoon  salt 

Cream  shortening  and  sugar.  Add  eggs,  one  at  a  time, 
beating  after  each  is  added.  Sift  dry  ingredients  and  add 
to  first  mixture  alternately  with  sour  milk.  Combine  choco- 
late and  boiling  water,  cool  slightly  and  add  to  batter.  Bake 
in  350°  oven.  Makes  4  layers. 

Mrs.  Beulah  W.  Lea 


FEATHER  SPONGE  CAKE 


6  egg  yolks 
]/2  cup  cold  water 

1^2  cups  sugar 
Yz  teaspoon  vanilla 
]/2  teaspoon  orange  or  lemon 
flavoring 


M  teaspoon  almond  flavoring 

11/4  cups  cake  flour 
H  teaspoon  salt 

6  egg  whites 

^  teaspoon  cream  of  tartar 


Beat  egg  yolks  until  thick  and  lemon  colored.  Add  wa- 
ter and  continue  beating  until  thick.  Gradually  add  sugar, 
then  flavorings.  Fold  in  flour,  sifted  with  salt,  a  little  at  a 
time.  Beat  egg  whites  until  foamy,  add  cream  of  tartar  and 
beat  until  they  form  glossy  peaks.  Fold  into  egg  yolk  mix- 
ture. Bake  in  ungreased  tube  pan  in  slow  oven,  325°,  for 
one  hour.    Invert  to  cool. 

Mrs.  R.  Thurman  Taylor 


FLUFFY  YELLOW  CAKE 

cup  shortening  3  teaspoons  baking  powder 

1^2  cups  sugar  1  cup  milk 

4  egg  yolks,  well  beaten  1  teaspoon  vanilla 

3  cups  cake  flour  4  egg  whites,  stiffly  beaten 
1/2  teaspoon  salt 

Thoroughly  cream  shortening  and  sugar.  Add  egg  yolks 
and  beat  until  fluffy.  Sift  together  dry  ingredients  and  add 
alternately  with  milk  and  vanilla,  beating  well  after  each 
addition.  Fold  in  well  beaten  egg  whites.  Place  in  3  eight- 
inch  layer  pans  and  bake  in  350°  oven  for  30  minutes.  (For 
fruit  filling  see  p.  60.) 

Miss  Myrle  Pritchard 
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FRIGIDAIRE  CAKE 


%  pound  butter  1  package  lemon  Jello 

1  cup  sugar  1  cup  boiling  water 

3  egg  yolks  1  cup  crushed  pineapple 

1  tablespoon  gelatin  (or  other  fruit) 

2  tablespoons  cold  water  1  cup  chopped  nuts 

3  egg  whites,  stiffly  beaten  Vanilla  waters 

Cream  butter  and  sugar  together  as  for  cake.  Add  egg 
yolks.  Dissolve  Jello  in  boiling  water  and  add  to  creamed 
mixture.  Add  gelatin  which  has  been  soaked  in  the  cold 
water.  Add  fruit  and  nuts  and  fold  in  stiffly  beaten  egg 
whites.  Line  a  pan  with  vanilla  wafers,  crushed  very  fine. 
Grind  the  wafers,  if  possible,  and  sprinkle  on  top  and  set 
in  refrigerator  until  firm. 

Mrs.  F.  F.  Farrish 


FROZEN  FRUIT  CAKE 

2  cups  milk  ^4  cup  raisins 

1/2  cup  sugar  i/4  cup  dates,  chopped 

1/4  cup  flour  1  cup  chopped  pecans 

%  teaspoon  salt  2  cups  crumbled  almond 

2  beaten  eggs  macaroons  (1^4  dozen) 

teaspoon  vanilla  1  cup  cream  (whipped) 

Scald  milk  in  double  boiler.  Blend  together  the  sugar, 
flour,  salt  and  add  to  warm  milk.  Stir  until  smooth  and 
cook  10  minutes.  Pour  over  the  beaten  eggs,  stir,  and  re- 
turn to  boiler  to  finish  cooking.  Cool  and  flavor.  Add  the 
fruit,  nuts  and  broken  macaroons.  Fold  in  the  whipped 
cream,  leaving  a  little  for  topping.  Freeze  and  cut  in  squares. 
Serves  12. 

Mrs.  T.  Frank  Stone 


HAPPY  DAY  CAKE 

2M  cups  cake  flour  14  cup  shortening 

21/2  teaspoons  baking  powder  1  cup  milk 

1  teaspoon  salt  1  teaspoon  vanilla 

IV2  cups  sugar  2  eggs,  unbeaten 

Sift  flour  before  measuring  and  put  in  sifter  with  sugar, 
baking  powder  and  salt.  Mix  or  stir  shortening  to  soften 
and  sift  in  dry  ingredients.  Add  half  the  liquid  and  the 
eggs.  Mix  until  all  the  flour  is  dampened,  then  beat  one 
minute.  (Scrape  bowl  often.)  Add  rest  of  liquid,  blend,  and 
beat  two  minutes  longer.  Bake  at  375  for  25  minutes  for 
layers,  35  minutes  for  sheet  cake.  Have  ingredients  room 
temperature  before  starting. 

Mrs.  R.  T.  Umstead 
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HOT  MILK  CAKE 


1  stick  butter  2  teaspoons  baking  powder 

1  cup  milk  1  teaspoon  vanilla 
4  eggs  M  teaspoon  salt 

2  cups  sugar  2  cups  flour 

Beat  eggs  until  thick,  add  the  sugar  gradually,  then  add 
flour  slowly.  Put  milk  in  saucepan  with  butter.  When  it 
comes  to  the  boiling  point  stir  it  rapidly  into  the  egg  mix- 
ture. Bake  in  2  layer-cake  pans  greased  and  floured,  about 
20  minutes  at  450  \ 

Mrs.  Arch  Cheatham 


LEMON  CAKE 

1  pound  sugar  1  cup  buttermilk 

1  pound  flour  (self-rising)  1  tablespoon  fresh  lemon 

1  cup  butter  juice  or  extract 

6  eggs 

Cream  butter  and  sugar,  add  well  beaten  eggs.  Alter- 
nate flour  and  milk.  Bake  in  four  layers. 

Filling — 2  egg  whites  beaten  stiff.  2'/2  cups  sugar.  2 
teaspoons  vinegar.  I/2  cup  hot  water.  Add  vinegar  to  sugar 
and  hot  water.  Cook  until  it  threads  (be  sure  to  cook  long 
enough).  Pour  hot  syrup  into  whites  of  eggs.  Beat  until 
creamy.  Flavor  this  with  lemon  juice  or  extract. 

Mrs.  Bess  W.  Shipp 


LAZY  DAISY  CAKE 

2  eggs,  well  beaten  1  teaspoon  vanilla 
1  cup  sugar  cup  milk 

1  cup  sifted  cake  flour  1  tablespoon  butter 

1  teaspoon  baking  powder 

Combine  eggs,  sugar  and  vanilla  and  beat  until  thick. 
Add  sifted  dry  ingredients.  Heat  milk  and  butter  to  boiling 
point  and  add  to  above  mixture.  Bake  in  a  greased  pan, 
8x8  inches,  at  350°  for  30  to  40  minutes.  Cover  with  the 
following  frosting: 

3  tablespoons  melted  butter  cup  coconut 
5  tablespoons  brown  sugar        14  cup  nuts 

2  tablespoons  cream  Pinch  salt 

Combine  all  ingredients  and  blend  well.  Frost  cake  and 
return  to  oven  for  a  few  minutes.  Cut  in  squares  to  serve. 

Mrs.  Ralph  P.  Rogers 
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EXTRA  GOOD  MOLASSES  CAKE 


V>  cup  sugar 
2  •/>  cups  sifted  flour 
2  eggs,  beaten  separately 
1  cup  molasses 
cup  butter 


2  teaspoons  soda  dissolved  in  1 

cup  water 
1  teaspoon  ginger 
1  teaspoon  cloves 
1  teaspoon  cinnamon 


Cream  the  butter  and  sugar  and  add  molasses,  egg  yolks 
and  other  ingredients.  Add  stiffly  beaten  egg  whites  last. 
Pour  in  greased  baking  pan  and  cook  in  250  oven. 

Miss  Blanche  Briggs 


ONE,  TWO,  THREE,  FOUR  CAKE 

1  cup  butter  3  cups  flour 

1  cup  sweet  milk  4  eggs 

2  cups  sugar  1  teaspoon  vanilla 
2  teaspoons  baking  powder 

Cream  butter  and  sugar  together.  Add  eggs,  one  at  a 
time,  beating  all  the  while.  Add  milk.  Sift  together  the 
flour  and  baking  powder  and  add  this  little  by  little  to  the 
mixture.  Beat  rapidly  for  a  short  while.  Makes  4  aver- 
age-sized layers.  Bake  at  350°.  This  batter  makes  good  cup 
cakes,  too. 

Miss  Nell  C.  Piper 


ORANGE  FRUIT  CAKE 

K>  cup  shortening  (half  butter)  1  cup  ground  raisins 

1  cup  brown  sugar  1  cup  sour  milk 

2  eggs  IV2  teaspoons  soda 
%  cup  orange  juice  1  teaspoon  vanilla 
Grated  rind  1  orange  2  cups  flour,  sifted  3  times 

Cream  sugar  and  shortening,  add  the  unbeaten  eggs  and 
vanilla.  Beat  well.  Add  flour  alternately  with  sour  milk 
to  which  has  been  added  the  soda.  Then  also  add  orange 
juice  and  rind  in  small  amounts,  beating  all  the  time.  Add 
the  raisins.  Begin  with  flour  and  end  with  flour.  Bake  in  2 
large  layer  cake  pans  in  a  350"^  oven  for  one-half  hour.  One 
hour  will  be  required  if  a  loaf  pan  is  used. 

Mrs.  Frank  Collins 
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ORANGE  LOAF  CAKE 


2  cups  sifted  cake  flour  ¥2  cup  shortening 

IV2  teaspoons  Calumet  baking:  2  large  eggs 

powder  (or  2  teaspoons  any  1^2  cup  liquid  (the  grated  rind 

other  brand)  and   juice   from    1  orange 

^  teaspoon  salt  plus  enough  water  to  make 

l\i  cups  sugar  V2  cup) 

Measure  sifted  flour,  baking  powder,  salt  and  sugar  into 
sifter  and  sift  together  in  mixing  bowl.  Add  shortening 
and  liquid  to  dry  ingredients.  Mix  for  2  minutes.  Add  un- 
beaten eggs  and  beat  2  minutes  more.  Pour  into  well  greased 
loaf  pan.  Place  loaf  pan  on  ungreased  cookie  sheet  to  allow 
for  slower  and  more  even  baking.  Bake  in  350°  oven  for  60 
to  65  minutes. 

Mrs.  R.  H.  Powell,  Jr. 


ORANGE  NUT  LOAF 


Y2  cup  orange  juice  2 
^2  cup  boiling  water  1 

1  cup  raisins  (dates)  1 
^2  cup  chopped  nuts  2 

Grated  peel  of  1  orange  1 

1  teaspoon  soda 

1  cup  sugar 
Method: 


tablespoons  butter 
teaspoon  vanilla 
beaten  egg 
cups  flour 

teaspoon  baking  powder 
teaspoon  salt 


Mix  juice  and  water.  Grind  peel  and  raisins  into  bowl 
with  liquid.  Add  soda,  sugar,  shortening,  and  vanilla.  Add 
egg.  Then  stir  in  dry  ingredients.  Beat  well.  Add  nuts.  It 
will  make  a  thin  batter.  Pour  into  greased  loaf  pan.  Bake 
at  325°,  for  1  hour  or  more,  until  done. 

Economical  and  good.  20-22  good  slices. 

Mrs.  J.  H.  Ramsey 


ORANGE  PEEL  CAKE 

1  cup  sugar  2  eggs 

cup  butter  1  orange,  juice  and  grated 

2/3  cup  sour  milk  rind 

2  cups  flour  1  teaspoon  soda 

1  cup  raisins,  floured  1  teaspoon  vanilla 

1  cup  nuts,  floured 

Remove  juice  from  orange  and  grate  peel.  Cream  but- 
ter and  sugar  and  add  remaining  ingredients  except  the  or- 
ange juice  and  grated  rind.  Bake  in  loaf  pan  for  one  hour 
at  300°.  Add  an  additional  Yz  cup  sugar  to  orange  juice  and 
grated  rind  and  pour  over  cake  before  taking  out  of  oven. 

Mrs.  Charles  O'Neal 
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PLAIN  CAKE 


1/4  cup  shortening 
%  cup  sugar 
1  egg 

11/2  cups  plain  flour 


2  teaspoons  baking  powder 

y2  cup  milk 

Yz  teaspoon  flavoring 

Vs  teaspoon  salt 


Cream  butter  and  add  sugar  gradually.  Separate  white 
and  yolk  of  egg.  Beat  yolk  until  thick  and  lemon  colored 
and  add  to  creamed  butter  and  sugar.  Sift  together  remain- 
ing dry  ingredients.  Add  these  alternately  with  milk,  beat- 
ing thoroughly.  Flavor  with  vanilla.  Beat  egg  white  until 
stiff  and  fold  into  batter.  Bake  in  a  loaf  pan  at  350  for 
about  45  minutes. 

Mrs.  Paul  C.  Dean 


POUND  CAKE 


1  pound  butter 

1  pound  sugar 

1  dozen  eggs 

1  pound  cake  flour 


%  teaspoon  lemon  flavoring 
M  teaspoon  vanilla 

4  or  5  drops  almond  flavoring 

Few  grains  salt 


Before  mixing  cake  prepare  large  tube  cake  pan.  Cut 
brown  paper  to  fit  bottom  and  sides  of  pan,  grease  pan  and 
paper  well  and  press  paper  into  pan. 

Cream  butter  and  sugar  together  thoroughly  by  hand 
and  add  flavorings  and  salt.  Add  wall  beaten  egg  yolks. 
Fold  in  flour  without  beating  batter  and  then  fold  in  stiffly 
beaten  egg  whites.  Bake  IY2  hours  at  300  .  Allow  to  cool 
in  pan.  Keep  in  air-tight  cake  box  to  mellow  two  or  three 
days  before  serving. 

Mrs.  Jesse  Bishop 


SPICE  CAKE 


2  cups  brown  sugar 
1  cup  sour  cream 

1  cup  butter 

2  cups  flour 
4  eggs 


2  tablespoons  cinnamon 
1  teaspoon  cloves 
1  teaspoon  nutmeg 
1  teaspoon  soda 


Cream  sugar  and  butter  thoroughly.  Add  eggs  one  at 
a  time,  beating  well  after  each  addition.  Dissolve  soda  in 
sour  cream.  Add  flour  and  sour  cream  alternately.  Add 
spices  and  beat  well.  Bake  in  layers  in  moderate  oven.  (For 
marshmallow  icing — Page  61.) 

Miss  Lavinia  Pridgen 


57 


TWENTIETH  CENTURY  POUND  CAKE 


4  cups  sifted  flour  6  eggs 

2  cups  sugar  teaspoon  vanilla 

1  cup  creamery  butter  (}/2       Vi  teaspoon  lemon  flavoring 
pound)  2  teaspoons  baking  powder 

1  cup  water  or  milk 

Cream  butter  and  sugar  well.  Add  eggs  one  at  a  time, 
beating  constantly  between  each  egg.  Add  flour  and  milk 
alternately  until  batter  is  smooth.  Add  flavoring.  Sift  in 
baking  powder  and  mix  well.  Grease  and  paper  a  tube  pan 
and  bake  at  325"  for  IVi  hours.  The  cake  can  be  baked  in 
layers  in  a  quick  oven  if  desired. 

Miss  Maud  Fuller 


WHITE  FRUIT  CAKE 


11  eggs 

1  pound  butter 

1  pound  sugar 

1  pound  flour 

1  pound  blanched  almonds 

1  pound  light  green  citron 


1  pound  crystallized  cherries 
(halved) 

1  pound  crystallized  pineapple 

1  coconut  (grated) 
¥2  cup  brandy  (optional) 
1/2  teaspoon  almond  flavoring 


Cream  butter  and  sugar  well  and  add  eggs  one  at  a  time 
and  beat  after  each  addition.  Gradually  add  flour;  and  the 
nuts  and  fruits,  which  have  been  diced  and  lightly  floured. 
Add  flavorings  and  bake  in  a  loaf  pan  at  250°  for  3  to  4 
hours. 

Mrs.  R.  T.  Umstead 


CARAMEL  ICING 

3  cups  brown  sugar  5  marshmallows 

1  cup  milk  1  teaspoon  vanilla 

Butter  size  of  an  egg 

Cook  milk  and  sugar  together  in  double  boiler  until  it 
forms  a  soft  ball,  stirring  all  the  time.  Add  marshmallows, 
butter,  vanilla  and  beat  until  ready  to  spread. 

Mrs.  T.  Frank  Stone 


CHOCOLATE  BUTTER  ICING 

2  cups  powdered  sugar  i/4  cup  melted  butter 

1/4  cup  sweet  milk  1  teaspoon  vanilla 

2  1-oz.  square  chocolate 

Mix  sugar  and  milk  thoroughly  and  add  melted  choco- 
late. Pour  in  hot  melted  butter.  Beat  until  smooth  and  add 
vanilla.  Spread  between  layers  and  on  top  of  cake.  (For 
Devil's  Food  cake — Page  51.) 

Mrs.  Z.  V.  Waller 
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CHOCOLATE  FROSTING 


2  egg  whites  1  teaspoon  vanilla 

1  Vt2  cups  sugar  2  V>  oz.  melted  unsweetened 

5  tablespoons  water  chocolate 

1  tablespoon  light  corn  syrup 

Combine  egg  whites,  sugar,  water  and  corn  syrup  in 
double  boiler.  Cook  and  beat  7  minutes.  Add  vanilla  and 
cool.  Gently  stir  in  the  chocolate.  (For  Grandma's  choco- 
late cake — Page  50.) 

Mrs.  L.  N.  Wilson 


CHOCOLATE  FROSTING 


1  stick  butter 

1  pound  powdered  sugar 

3  tablespoons  cocoa 

Cream  butter,  add  sugar 
and  black  coffee  as  needed. 
Page  51.) 


3  tablespoons  cream 

3  tablespoons  black  coffee 

and  cocoa.  Blend  with  cream 
(For  chocolate  marble  cake — 

Mrs.  C.  A.  Shuford 


CHOCOLATE  FROSTING 

3  or  4  squares  chocolate,  as  Vh  teaspoon  salt 

desired  7  tablespoons  milk 

3  tablespoons  butter  1  teaspoon  vanilla 
3  cups  sifted  powdered  sugar 

Melt  the  chocolate  and  butter  together  over  hot  water. 
Mix  the  remaining  ingredients  and  beat  in  the  first  mixture 
until  of  the  right  consistency  to  spread. 

Mrs.  William  Moore,  Jr. 


CHOCOLATE  CAKE  ICING 

2  cups  sugar  Va  teaspoon  salt 

1  cup  milk  4  squares  chocolate 

Butter  size  of  walnut  1  tablespoon  vanilla 

Mix  sugar,  milk,  butter  and  salt.  Cook  until  it  will  form 
soft  ball  in  water.  Remove  from  heat  and  put  in  the  choco- 
late. Beat  until  smooth  and  add  vanilla.  Put  on  cake  quickly. 
If  the  icing  gets  hard  before  finishing  set  in  pan  of  hot  water 
or  add  a  teaspoon  of  milk  and  reheat. 

Mrs.  Morris  D.  Beves 
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CLEVER  JUDY  FROSTING 


1  tablespoon  butter  cup  milk 

1  cup  sifted  powdered  sugar      2  to  4  squares  chocolate 

1  egg,  unbeaten  1  teaspoon  vanilla 

Cream  butter,  add  sugar  gradually  and  cream  well.  Add 
milk,  egg,  vanilla  and  melted  chocolate,  all  at  once.  Place 
bowl  in  pan  of  ice  cubes  and  beat  until  firm.  Enough  for 
two  8-inch  layers. 

Mrs.  Willis  B.  Van  Wagoner 


FRUIT  FILLING 

2  egg  whites  1  teaspoon  vanilla 

1K>  cups  sugar  4  slices  candied  pineapple 
1/3  cup  cold  water  cup  candied  cherries 

1/16  teaspoon  salt  ^  cup  nut  meats 
M  teaspoon  cream  of  tartar 

Mix  all  ingredients  except  vanilla,  fruit  and  nuts  in  top 
of  double  boiler.  Cook  over  boiling  water  beating  steadily 
with  beater  until  frosting  forms  peaks,  about  7  minutes. 
Remove  from  heat  and  add  vanilla.  Take  half  the  mixture 
and  add  the  chopped  pineapple,  cherries  and  nuts.  Spread 
fruit  filling  between  layers.  Use  plain  frosting  for  top  and 
sides.  (For  fluffy  yellow  cake — Page  52.) 

Miss  Myrle  Pritchard 


WHITE  ICING  FOR  CHOCOLATE  CAKE 

2  cups  sugar  2/3  cup  water 

2  tablespoons  corn  syrup  2  egg  whites 

Cook  sugar,  syrup  and  water  until  it  forms  a  soft  ball 
when  small  amount  is  dropped  in  cold  water.  Pour  half 
this  mixture  over  well-beaten  egg  whites.  Return  remain- 
ing mixture  to  heat  and  cook  until  hard  boil  is  reached.  Add 
this  to  the  egg  mixture  and  beat  until  it  holds  its  shape  when 
dropped  from  spoon.  (For  chocolate  cake  on  page  50.) 

Mrs.  A.  I.  Robinson 
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LEMON  FILLING 

3  lemons  2  cups  of  sugar 

3  eggs  1  tablespoon  of  butter 

Cream  mixture  well,  cook  for  five  minutes. 

Mrs.  J.  W.  Leighton 


LEMON,  COCONUT,  FILLING 

Mix  lemon  juice,  and  rind  of  two  lemons,  whites  2  eggs, 
fresh  grated  coconut,  powdered  sugar. 

Beat  whites  of  eggs  on  a  platter  with  a  fork  until  stiff. 
Add  enough  powdered  sugar  to  spread.  Spread  over  cake, 
sprinkle  thickly  with  coconut.  Use  for  layer  cake,  having 
filling  between  and  on  top. 

Mrs.  J.  W.  Leighton 


MARSHMALLOW  ICING 

2  cups  sugar  1/3  cup  water 

2  egg  whites  M  pound  marshmallows 

V4  teaspoon  cream  of  tartar         1  teaspoon  vanilla 

Boil  sugar,  water,  and  cream  of  tartar  until  syrup  spins 
a  thread,  or  forms  a  soft  ball  in  cold  water.  Pour  slowly 
over  very  stiffly  beaten  egg  whites.  Add  marshmallows  and 
vanilla.  Beat  well  and  spread  on  spice  cake.  (Page  57.) 

Miss  Lavinia  Pridgen 


NEVER  FAIL  FROSTING 
(With  Variations  Page  62) 

1  cup  white  sugar  2  unbeaten  egg  whites 

M  teaspoon  salt  3  tablespoons  water 

Vo  teaspoon  cream  of  tartar         1  teaspoon  vanilla 

In  making  this  frosting  the  mix-master  may  be  used 
portably  at  the  stove.  Let  water  come  to  boiling  point  in 
lower  section  of  double  boiler.  Then  combine  all  ingredients 
except  vanilla  in  top  section  of  double  boiler.  Use  the  mix- 
master  at  No.  8  speed  and  beat  until  frosting  is  fluffy  and 
holds  its  shape — about  3  minutes.  Then  add  vanilla.  Do  not 
let  beaters  touch  the  bottom  of  the  kettle. 


61 


Variations 

Caramel:  Use  1  cup  brown  sugar  instead  of  white  sugar. 

Maraschino:  Substitute  3  tablespoons  of  cherry  juice  in 
place  of  water.  Add  chopped  cherries  before  spreading. 

Orange:  Use  3  tablespoons  orange  juice  in  place  of  water. 
Add  a  little  grated  rind  and  color  orange  with  vegetable 
coloring. 

Pineapple:  Use  pineapple  juice  in  place  of  water.  Add 
bits  of  cut  up  or  shredded  pineapple. 

Berry:  Use  3  tablespoons  of  crushed  strawberries  or 
raspberries  and  omit  water. 

Mrs.  Frank  Collins 


SEA  FOAM  ICING 

3  cups  brown  sugar  1^2  cups  water 

1  cup  white  sugar  3  egg  whites 

Boil  sugar  and  water  together  until  it  forms  a  hard  ball 
when  dropped  in  water.  Add  to  stiffly  beaten  egg  whites. 
Continue  beating  until  thick.  This  amount  will  ice  a  two- 
layer,  9-inch  cake. 

Mrs.  E.  S.  Raper 
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Cookies 


BROWNIES 

K>  cup  butter  Vz  cup  flour 

1  cup  sugar  2  squares  melted  chocolate 

2  eggs,  beaten  1  cup  pecans 

Cream  butter  and  sugar  and  add  beaten  eggs,  flour  and 
then  the  chocolate  and  nuts.  Bake  in  8x8  inch  pan  for  20 
minutes  at  350°.  Slice  in  squares. 

Mrs.  T.  A.  Stokes 


BUTTERSCOTCH  SQUARES 

2  cups  cake  flour  3  eggs 

3  cups  light  brown  sugar         i/4  teaspoon  salt 

1-5  J  sticks  butter  1  cup  pecans,  broken 

2  teaspoons  vanilla 

Cream  butter  and  sugar,  add  one  egg  at  a  time  and  beat 
well.  Stir  in  flour  gradually  and  add  nuts  and  vanilla.  Bake 
in  greased  shallow  pan  about  15  inches  long  at  375°.  When 
cold  cut  in  squares. 

Mrs.  Arch  Cheatham 


BUTTERSCOTCH  COOKIES 

Wi  cups  butter  3  cups  flour 

2  cups  brown  sugar  2  teaspoons  baking  powder 

2  eggs 

Cream  butter,  add  sugar  and  well  beaten  eggs.  Mix  well. 
Add  flour  and  baking  powder  sifted  together.  Mix  to  a 
dough.  Shape  in  rolls,  wrap  in  waxed  paper  and  store  in 
refrigerator.  Slice  thin  and  bake  on  a  floured  and  greased 
cookie  sheet  in  a  375°  oven. 

Mrs.  W.  W.  Cozart 
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CHIP  CHOCOLATE  COOKIES 


^  cup  shortening  or  butter 
%  cup  white  sugar 
¥2  cup  brown  sugar 
1/8  teaspoon  salt 
^  teaspoon  vanilla 
1  egg,  well  beaten 


1^2  teaspoon  soda 
cups  flour 
1  8-oz.  bar  bitter-sweet  choc- 
olate or  package  chip  choc- 
olate. 
yy  cup  chopped  nuts 


Cream  shortening,  add  sugar  and  egg.  Add  soda  which 
has  been  dissolved  in  one  tablespoon  of  hot  water.  Stir  in 
nuts,  chocolate  and  vanilla.  Drop  by  spoonfuls  on  greased 
baking  sheet.  Bake  at  350°  for  about  10  minutes. 

Mrs.  Frank  Collins 


CHOCOLATE  SQUARES 

1  stick  butter  1  cup  raisins 

3  ounces  chocolate  1  cup  flour 

1  cup  sugar  1  teaspoon  baking  powder 

3  eggs  ^  teaspoon  salt 

1  cup  nuts,  chopped 

Melt  butter  and  chocolate  together  over  low  flame  and 
add  sugar.  Add  the  eggs  and  beat  thoroughly.  Add  the 
sifted  dry  ingredients  and  the  nuts  and  raisins.  Beat  all  to- 
gether well.  Bake  in  2  square  cake  pans  (greased)  or  1  long 
pan  at  350°.  Turn  out  and  ice  with  fudge  icing — given  be- 
low. 


FUDGE  ICING 

2  ounces  chocolate  2  ounces  butter 

2/3  cup  milk  2  cups  sugar 

Finch  salt 

Melt  the  first  four  ingredients  together  slowly,  add  the 
sugar  and  cook  to  soft  ball  stage.  Beat  and  spread  on  the 
cake.  When  icing  is  cool  cut  cake  in  squares.  Makes  32 
squares. 

Mrs.  H.  W.  Kueffner 
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CHOCOLATE  FRUIT  PATTIES 


1  cup  sifted  cake  flour 

y2,  teaspoon  baking:  powder 
teaspoon  salt 
2/3  cup  sug^ar 

2  eggs,  well  beaten 

2  squares  unsweetened  choco- 
late, melted 


/4  cup  nuts,  chopped 
V2  cup  seeded  raisins,  chopped 
14  cup  candied  cherries,  chop- 
ped 

Va  cup  candied  pineapple, 

chopped 
4  tablespoons  butter,  melted 


Sift  flour  once,  measure,  add  baking  powder  and  salt 
and  sift  3  times.  Add  sugar  to  eggs  and  beat  until  light.  Mix 
in  chocolate,  nuts,  fruit  and  finally,  the  butter.  Stir  in  flour 
and  mix  thoroughly.  Drop  by  a  teaspoon  onto  greased  tin 
and  bake  8  minutes  in  a  350°  oven.  Makes  ZVi  dozen. 

Mrs.  W.  B.  McCutcheon 


CURLY  PETERS— FRUIT  COOKIES 

2  cups  sugar  M  teaspoon  baking  powder 

1  cup  shortening  4  cups  flour 

2  eggs  1  cup  raisins  or  currants 

1  cup  sour  milk  1  cup  nutmeats,  if  desired 

1  teaspoon  soda  1  teaspoon  vanilla 

Cream  shortening  and  sugar  and  add  beaten  eggs.  Add 
sour  milk  alternately  with  sifted  dry  ingredients.  Add  re- 
maining ingredients  and  drop  with  a  teaspoon  on  baking 
sheet,  allowing  room  for  cookies  to  spread.  Makes  5  dozen. 

Mrs.  F.  S.  Hickman 


DATE  COOKIES 


1  cup  shortening 
1  teaspoon  salt 

1  teaspoon  vanilla 
Wz  cups  sugar 

2  eggs,  well  beaten 


31/4  cups  sifted  flour 
"M  teaspoon  soda 

5  tablespoons  milk 

2  cups  pitted  dates,  chopped 
'M  cup  nuts,  chopped 


Combine  shortening,  salt  and  vanilla  and  blend.  Add 
sugar  gradually  and  cream  well.  Add  beaten  eggs  and  mix. 
Sift  flour  with  soda  and  add  to  creamed  mixture,  alternately 
with  milk,  mixing  thoroughly.  Add  dates  and  nuts.  Drop 
from  teaspoon  on  greased  baking  sheet  or  press  through  a 
pastry  bag.  Let  stand  a  few  minutes,  then  flatten  cookies 
by  stamping  with  a  glass  covered  with  a  damp  cloth.  Sprin- 
kle with  sugar  and  bake  in  a  375°  oven  12  to  15  minutes. 
Makes  6  dozen  cookies. 

Mrs.  Allen  C.  Linthicum 
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DATE  BARS 


1  pound  dates  1  cup  sugar 

cup  nuts  1  tablespoon  butter 

1  cup  flour  1  tablespoon  hot  water 

1  teaspoon  baking  powder  2  beaten  eggs 

Cream  butter  and  sugar,  add  hot  water,  eggs,  dates  and 
nuts.  Add  sifted  flour  and  beat  well.  Bake  in  a  275°  oven 
for  about  45  minutes.  Use  an  8x8  inch  pan. 

Betsy  Rogers 


FRUIT  CUP  CAKES 

V2  cup  butter  Vz  teaspoon  cloves 

V2  cup  sugar  1  teaspoon  soda 

1  cup  sour  cream  V2  cup  chopped  nuts 

2  eggs  M>  cup  finely  chopped  dates 
2  cups  cake  flour,  sifted  before  Vz  cup  cut  candied  cherries 

measuring  V2  cup  finely  chopped  candied 

2  teaspoons  cinnamon  pineapple 
2  teaspoons  nutmeg 

Grease  cup  cake  pans,  flour  and  shake  out  excess  flour. 
Cream  butter  and  sugar  and  beat  until  light  and  fluffy.  Add 
eggs  one  at  a  time,  beating  well  after  each.  Sift  flour  with 
soda,  cinnamon,  nutmeg  and  cloves.  Add  the  flour  and  sour 
cream,  alternately,  beginning  and  ending  the  additions  with 
dry  ingredients.  Mix  well  and  add  fruits  and  nuts.  Bake  at 
375°  for  15  or  20  minutes.  When  cool  cover  with  butter 
icing  and  garnish  with  candied  pineapple  and  cherries. 

Mrs.  Leon  Powell 


GUM  DROP  COOKIES 

4  eggs  1  teaspoon  vanilla 

2  cups  flour  Vz  cup  chopped  nuts 

2  cups  light  brown  sugar           1  cup  finely  cut  fruit  gum 

M  teaspoon  salt  drops  (no  licorice  ones) 

Beat  eggs  until  thick  and  light.  Add  sugar  gradually 
and  the  flavoring.  Continue  beating  until  fluffy.  Add  flour 
and  salt  mixed  with  nuts  and  gum  drops.  Blend  well.  Spread 
dough  %  inch  thick  in  greased  pan  9x12x2  inches.  Bake  in 
a  moderate  oven  until  delicately  browned.  Remove  from 
oven  and  while  still  warm  spread  with  orange  icing.  (See 
page  67.)  Cut  in  squares. 
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Orange  Icing  for  Gum  Drop  Cookies 

3  tablespoons  butter,  creamed    1  teaspoon  grated  orange  rind 
2  tablespoons  orange  juice        IK'  cups  sifted  powdered  sugar 

Add  sugar  gradually  to  creamed  butter.  Add  juice  and 
rind  of  orange  and  when  of  spreading  consistency  put  on 
cookies.  Makes  about  48  cookies. 

Mrs.  H.  W.  Kueffner 


GO  TO  SCHOOL  COOKIES" 


1  cup  brown  sugar 
^4  cup  chicken  fat,  or  pre- 
ferred shortening 
Vz  cup  milk 

IK  cup  flour 

1  egg 

2  squares  chocolate,  melted 


%  teaspoon  soda 
K  teaspoon  salt 
K  teaspoon  baking  powder 
%  cup  chopped  nut  meats  (black 
walnuts,  preferred) 
1  teaspoon  vanilla 


Mix  sugar  with  shortening.  Add  melted  chocolate, 
slightly  beaten  egg  and  milk.  Stir  in  dry  ingredients,  sifted 
together.  Then  nuts  and  vanilla.  Drop  from  teaspoon  on 
a  greased  cookie  sheet.  Bake  350°,  12  to  15  minutes.  May 
be  iced  with  powdered  sugar  icing,  and  topped  with  bits  of 
chocolate  and  a  nut  meat. 

Mrs.  J.  H.  Ramsey 


LACE  COOKIES 

1  cup  butter  2  cups  uncooked  oatmeal 

3  cups  brown  sugar  1  cup  pecans,  chopped 

1  egg  1  teaspoon  vanilla 

Cream  butter  and  sugar  and  add  beaten  egg  and  vanilla. 
Mix  in  the  pecans  and  oatmeal.  Drop  with  spoon  onto 
greased  cookie  sheet.  Do  not  put  close  together.  Bake  at 
350°  and  let  stay  in  pan  a  short  time  before  removing.  Makes 
approximately  70  cookies. 

Mrs.  Herbert  J.  Herring 
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MORAVIAN  CHRISTMAS  COOKIES 


1  pint  good  black  molasses 
^  pound  brown  sugar 

M  cup  butter  and  lard  mixed 

2  pounds  flour 

1  teaspoon  soda 


3  tablespoons  cinnamon 
1  tablespoon  cloves 
IV2  tablespoon  ginger 
1  teaspoon  nutmeg 


Cream  sugar  and  shortening.  Add  molasses,  soda  and 
spices.  Add  all  flour  possible  to  make  a  stiff  dough.  Use 
remainder  of  flour  for  rolling.  Cover  and  let  stand  over 
night  in  cold  place.  The  next  day  roll  out  very  thin,  using 
heavy  cloth  on  board  and  a  thin  cloth  around  rolling  pin. 
The  thinner  the  better.  Cut  in  various  shapes.  Bake  in  oven 
325^  ten  minutes  on  well  seasoned  cookie  sheets. 

Mrs.  Cecil  E.  Cooke 


NUTTY  FINGERS 

IM  sticks  butter  1  tablespoon  ice  water 

4  tablespoons  powdered  sugar    1  cup  nuts,  broken 

1  tablespoon  vanilla  2  cups  sifted  cake  flour 

Cream  butter  and  sugar  and  add  remaining  ingredients. 
Mold  into  small  sticks  and  cook  25  minutes  at  325°.  Remove 
from  oven  and  roll  in  powdered  sugar  while  warm. 

Mrs.  Willis  B.  Van  Wagoner 


OATMEAL  COOKIES 


1  cup  sugar 
y2  cup  butter 

2  cups  flour 

2  cups  oatmeal 

2  eggs 

^  teaspoon  salt 

1  cup  chopped  raisins 


1  cup  nuts 

y2  cup  sour  milk 

1  teaspoon  soda 

V2  teaspoon  allspice 

Yo  teaspoon  cinnamon 

'/4  teaspoon  cloves 

1/2  teaspoon  nutmeg 


Cream  the  butter  and  sugar.  Add  eggs,  then  flour,  nuts, 
raisins  and  seasonings.  Mix  the  soda  and  milk  and  add.  Drop 
with  a  teaspoon  onto  a  greased  pan.  Cook  in  a  350°  oven. 

Mrs.  Paul  A.  Noell 
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PEANUT  BUTTER  COOKIES 


2  eggs  3  cups  flour 

1  cup  butter  1  teaspoon  soda 

1  cup  white  sugar  teaspoon  salt 

1  cup  brown  sugar  1  teaspoon  vanilla 
1  cup  peanut  butter 

Measure  flour  and  sift  3  times  with  the  salt  and  soda. 
Cream  butter  and  sugar,  add  beaten  eggs  and  beat  until 
fluffy.  Add  peanut  butter,  the  dry  ingredients  and  the  va- 
nilla. Drop  with  a  spoon  on  a  greased  sheet  and  flatten.  Bake 
at  375".  Mrs.  J.  L.  Vaughan 


PEANUT  CRUNCH  COOKIES 

J/2  cup  peanut  crunch  1  \i  cups  all-purpose  flour 

1/4  cup  shortening  (half  butter)  %  teaspoon  soda 

¥2  cup  white  sugar  ^>  teaspoon  baking  powder 

¥2  cup  brown  sugar  %  teaspoon  salt 
1  egg,  well  beaten 

Cream  shortening  and  peanut  crunch  together.  Add 
sugars  and  cream  thoroughly.  Add  egg,  well  beaten.  Sift 
flour  once  before  measuring.  Sift  flour,  soda,  baking  pow- 
der and  salt  together  and  add  to  creamed  mixture.  Chill 
dough  well.  Roll  in  ball  the  size  of  a  walnut  and  press  oii 
cookie  sheet  with  a  lightly  floured  fork  to  make  a  criss-cross 
pattern.  Bake  for  10  or  12  minutes  in  a  375°  oven.  Makes 
4  dozen  cookies.  Mrs.  O.  M.  Pleasants 


POUND  CAKE  WAFERS 

%  pound  butter  3  cups  flour  (sifted) 

1  cup  white  sugar  1  teaspoon  vanilla 

2  egg  yolks 

Method: 

Cream  butter  well,  and  add  sugar  by  tablespoons.  Add 
egg  yolks,  one  at  a  time,  mixing  well  after  each  addition. 
The  flour  should  be  added  by  tablespoons.  Add  vanilla  last. 
The  mixture  should  be  formed  into  small  balls,  about  the 
size  of  a  hickory  nut,  and  placed  on  cookie  sheet  about  lYz 
inches  apart.  (Have  a  bowl  of  cold  water  handy  to  dip  fingers 
in  occasionally  and  batter  will  not  stick  to  fingers.)  Garnish 
with  halves  of  cherries,  nut  meats  or  small  pieces  of  peach 
preserves.  Preheat  oven  15  minutes  before  baking.  Bake 
at  350°  for  15  or  20  minutes.  A  thin  sharp  knife  inserted 
under  cookies,  when  done,  will  facilitate  in  removing  from 
cookie  sheet  without  breaking  them. 

Mrs.  S.  C.  Southerland 
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RAISIN  CUP  CAKES 


1  cup  w^er 
%  cup  sugar 
1  tablespoon  shortening 
1  cup  seeded  raisins 
cup  chopped  nuts 


■/z  cups  pastry  flour 
teaspoon  soda 
teaspoon  baking  powdei 
teaspoon  nutmeg 
teaspoon  cloves 


Put  into  saucepan  the  sugar,  water,  shortening  and 
raisins  and  boil  until  raisins  are  soft,  then  set  aside  to  cool. 
Sift  flour  and  spices,  baking  powder  and  soda  together  and 
add  to  cooled  mixture.  Add  chopped  nuts,  mixing  thor- 
oughly. Put  into  small  greased  cup  cake  pans  and  bake  15 
minutes  at  375°.  This  recipe  requires  no  eggs.  Makes  24 
small  cup  cakes. 

Mrs.  Ralph  Rogers 


SOUR  CREAM  COOKIES 


^4  cup  shortening 

1  cup  brown  sugar 
cup  rich  sour  cream 

2  cups  all-purpose  flour 
1  egg 

1  teaspoon  nutmeg 


H  teaspoon  soda 
2  level  teaspoons  baking  pow- 
der 

^  teaspoon  salt 

1/2  cup  chopped  nut  meats 


Sift  flour  once  before  measuring,  then  again  with  nut- 
meg, soda,  baking  powder  and  salt.  Cream  shortening  and 
sugar,  add  egg  and  beat  well.  Add  flour  alternately  with 
sour  cream  to  first  mixture,  then  add  nuts.  Mix  well.  Drop 
from  teaspoon  onto  well  greased  cooky  sheet  and  bake  at 
375°  for  10  minutes. 

Mrs.  J.  T.  McCracken 


TEA  CAKES 

1  egg  M  cup  buttermilk 

1  cup  sugar  1  teaspoon  soda 

Yo  cup  butter  Cinnamon 

Cream  sugar  and  butter.  Add  egg,  soda,  buttermilk  and 
cinnamon,  and  sufficient  flour  to  make  a  stiff  dough.  Roll 
very  thin.  Bake  at  350 °F. 

Mrs.  A.  G.  Elliott 
By 

Mrs.  J.  O.  Lunsford 
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WILLIAMSBURG  COOKIES 

1  egg  white  1  tablespoon  flour 

1  cup  dark  brown  sugar  1  cup  chopped  nuts 

Pinch  of  salt 

Beat  egg  white  stiff.  Gradually  add  sugar  and  salt.  Dust 
nuts  with  flour  and  stir  into  the  mixture.  Drop  on  greased 
sheet  with  teaspoon,  far  apart.  Bake  at  275^  for  about  15 
minutes.  Place  the  stove  rack  about  midway  of  oven  as  the 
cookies  burn  easily.  Remove  from  cooking  tin  when  par- 
tially cooled.  If  they  stick  to  sheet  return  to  oven  for  a  mo- 
ment and  then  remove.  Will  make  about  24  small  cookies. 

Mrs.  M.  D.  Beves 
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HOT  WATER  PASTRY 

V2  cup  shortening  teaspoon  baking  powder 

1/3  cup  boiling  water  ^  teaspoon  salt 

1K>  cups  flour 

Pour  water  over  shortening.  Add  flour,  salt  and  baking 
powder  that  have  been  sifted  together.  Put  in  refrigerator 
and  chill  before  using.  Makes  a  2-crust  pie.  To  use  any  left 
over  pastry  roll  thin,  cut  and  bake.  Very  good  with  salads. 

Mrs.  Morris  D.  Beves 


PLAIN  PASTRY 

114  cups  flour  •%  cup  shortening 

Yz  teaspoon  salt  3  tablespoons  cold  water 

Sift  flour  and  salt  together  and  cut  in  shortening  until 
crumbs  resemble  small  peas.  Slowly  add  3  tablespoons  cold 
water,  a  tablespoon  at  a  time,  mixing  lightly  and  quickly 
with  a  fork  until  dough  just  holds  together.  Fill  a  9-inch 
pie  pan  and  bake  in  a  hot  oven,  450°,  for  15  minutes.  Reduce 
the  heat  to  325   and  cook  until  brown. 

Mrs.  W.  A.  Gooch 


BROWN  SUGAR  PIE 

1  tablespoon  sweet  milk  Vi  stick  butter 

2  cups  brown  sugar  1  teaspoon  vanilla 
2  eggs                                       Pinch  salt 

1  tablespoon  flour 

Melt  butter  and  add  to  remaining  ingredients.  Pour  into 
9-inch  pie  shell  and  bake  about  30  minutes  or  until  set.  Bake 
very  slowly — 300°. 

Mrs.  R.  T.  Umstead 
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BROWN  SUGAR  PIE 

3  eggs  '  i  pound  butter 

2  cups  brown  sugar  '2  teaspoon  vanilla 

Beat  sugar  and  ej^gs  together.  Add  butter  and  vanilla 
and  bake  in  uncooked  pastry  shell  at  350  . 

Mrs.  J.  T.  Cozart 


BROWN  SUGAR  TARTS 

1  cup  brown  sugar  1  tablespoon  flour 

1  egg  1  tablespoon  buttei- 

Cream  all  ingredients  together  well.  Place  in  uncooked 
pastry  shells  and  bake  in  250  oven  about  45  minutes.  Makes 
8  tarts. 

Mrs.  Lindsey  Moore 


CHOCOLATE  PIE 

2  squares  chocolate  1  teaspoon  vanilla 

1  14-oz.  can  condensed  milk      '4  teaspoon  salt 

2  egg  yolks  2  egg  whites 

1  tablespoon  sweet  milk  4  tablespoons  sugar 

Melt  chocolate  in  double  boiler  with  condensed  milk  and 
sweet  milk.  Add  egg  yolks  and  let  thicken.  Take  off  stove 
and  add  vanilla  and  salt.  Pour  into  baked  pie  shell  and  cover 
with  meringue  made  by  adding  2  tablespoons  sugar  to  each 
stiffly  beaten  egg  white.  Brown  in  slow  oven  at  325  .  Serves 
six. 

Mrs.  S.  C.  Chambers 


CHOCOLATE  PIE 

1  cup  sugar  2  cups  milk 

3  tablespoons  cocoa  14  stick  butter 

2  eggs  ^8  teaspoon  salt 

4  tablespoons  flour  teaspoon  vanilla 

Heat  milk  in  double  boiler,  then  add  to  dry  ingredients 
which  have  been  thoroughly  blended.  Return  to  double 
boiler  and  cook  about  15  minutes,  stirring  constantly.  Add 
beaten  egg  yolks  and  butter  and  continue  cooking  about  3 
minutes.  Cool  and  add  vanilla.  Fill  9-inch  baked  pie  shell 
and  cover  with  meringue.  Brown  slowly  in  a  300  oven  for 
about  15  minutes. 

Mrs.  A.  L.  Pearce 
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CHOCOLATE  CUSTARD  PIE 


1  cup  milk  IVz  tablespoon  butter 

2  egg  yolks  %  cup  brown  sugar 
%  cup  white  sugar  1  teaspoon  vanilla 

2  tablespoons  flour  2  egg  whites 

m  tablespoon  grated  chocolate  2  tablespoons  granulated  sugar 

Let  milk  come  to  boil  in  double  boiler.  While  milk  is 
heating,  beat  egg  yolks  and  add  them  to  blended  white 
sugar,  flour  and  chocolate.  Mix  well.  Add  gradually  to 
heated  milk,  stirring  constantly  until  thick.  Cream  together 
the  butter,  brown  sugar  and  vanilla.  First  spread  the  choco- 
late filling  on  a  cooked  pie  crust,  then  spread  the  caramel 
filling  on  a  cooked  pie  crust,  then  spread  the  caramel  filling 
filling  and  lastly  spread  the  beaten  egg  whites  to  which  2 
tablespoons  of  granulated  sugar  have  been  added.  Bake 
until  light  brown. 

Mrs.  C.  R.  Edwards 


CHOCOLATE  PIE 


2  egg  whites  (3  if  small) 

2  tablespoons  water 

1  cup  sugar 

V2  teaspoon  vanilla 


1  teaspoon  vinegar 
Pinch  salt 

1  pint  whipping  cream 
Unsweetened  grated  chocolate 


Beat  together  the  salt,  egg  whites,  and  water  until  ropey, 
adding  a  little  sugar  at  a  time.  Then  add  the  vinegar  and 
beat  until  very  stiff.  Add  vanilla.  Beat  again.  Pour  on  pie 
pan  lined  with  wax  paper  and  cook  35  minutes  in  a  very' 
slow  oven.  Turn  upside  down  on  serving  platter  and  cool. 
Fill  this  shell  with  whipped  cream  and  sprinkle  with  grated 
unsweetened  chocolate  (shredded  coconut  may  be  substi- 
tuted for  the  chocolate).  Let  stand  at  least  3  hours  in  ice 
box.  Serves  6. 

Mrs.  Cecil  E.  Cooke 


COCONUT  CUSTARD  PIE 

3  egg  yolks  %  cups  coconut 

7  teaspoons  flour  IV2  cups  milk 

'■^A  cups  sugar 

Cook  ingredients  until  thick  on  top  of  stove,  stirring  con- 
stantly. Pour  into  baked  pie  crust.  Whip  whites  of  3  eggs 
until  stiff,  adding  1  teaspoon  of  baking  powder  and  '4  cup 
of  sugar  while  beating.  Spread  on  top  of  pie.  Sprinkle 
additional  coconut  on  top  and  brown  in  300°  oven. 

Mrs.  W.  A.  Gooch 
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CRUMB  TOP  APPLE  PIE 


8  medium  apples  4  tablespoons  water 
2/3  cup  sugar 

Slice  apples  into  deep  pie  plate.  Sprinkle  over  the  whole 
2  3  cup  sugar.  Dot  with  butter,  sprinkle  with  nutmeg  and 
add  the  water. 

Upper  Crust:  Vi  cup  butter 

1  cup  flour  ¥>  cup  brown  sugar 

Mix  sugar,  butter  and  flour  and  sprinkle  this  mixture 
over  the  top  of  the  pie.  Bake  until  brown.  Serve  with  whip- 
ped cream  or  ice  cream. 

Mrs.  J.  M.  Talley 


FROZEN  LEMON  PIE 

3  eggs  1  cup  whipping  cream 

V2  cup  sugar  24  vanilla  wafers 

Juice  of  2  lemons 

Separate  eggs.  Cook  yolks,  lemon  juice  and  sugar  until 
slightly  thick.  Cool,  add  whipped  cream  and  beaten  egg 
whites.  Pour  into  refrigerator  tray  that  has  been  lined  with 
rolled  vanilla  wafers.  Use  half  the  wafers  to  sprinkle  on  top. 
Chill  thoroughly. 

Mrs.  J.  M.  Talley 


FROZEN  CHEESE  PIE 

10  pieces  Zwieback  (crumbled    1  10-oz.  jar  cottage  cheese 

and  mixed  with  2  tablespoons  4  egg  yoiks  (beaten) 

sugar  and  2  tablespoons  but-    4  egg  whites 

ter).  1/2  pint  cream — whipped 

1  cup  sugar  ¥2  teaspoon  vanilla  and  almond 

1  package  Philadelphia  flavoring 
Cream  Cheese 


Method: 

Cream  Philadelphia  Cream  Cheese  and  cottage  cheese, 
sugar,  and  egg  yolks  together.  Fold  in  stiffly  beaten  whites, 
whipped  cream  and  flavoring.  Put  in  freezing  tray  a  layer 
of  crumbs  (using  half);  pour  in  mixture,  and  top  with  re- 
maining crumbs.  Freeze  in  Frigidaire.  A  cup  of  blanched 
almonds  and  Vi  cup  maraschino  cherries  may  be  added  if 
desired.  Serves  16. 

Mrs.  J.  O.  Lunsford 
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GRAHAM  CRACKER  PIE 


Crust: 

15  graham  crackers 

i/i>  cup  sugar 

}/2  cup  melted  butter 

1/16  teaspoon  salt 
Custard: 

2  cups  milk 


2  tablespoons  cornstarch 
^4  cup  sugar 

2  egg  yolks 
1/2  teaspoon  vanilla 
1/16  teaspoon  salt 

2  egg  whites 

2  teaspoons  powdered  sugar 


Roll  crackers  very  fine  and  add  butter,  salt  and  sugar. 
Save  out  %  cup  crumbs.  Put  rest  in  pie  plate  shaping  like 
pie  shell.  Heat  milk  in  double  boiler.  Beat  yolks,  sugar, 
cornstarch  and  salt.  Add  hot  milk  and  cook  until  thick.  Add 
vanilla.  Pour  into  crust  and  cover  with  meringue  made  by 
adding  2  teaspoons  powdered  sugar  to  the  egg  whites  which 
have  been  beaten  stiff.  Put  the  '4  cup  cracker  crumbs  on 
top  and  bake  about  20  minutes  at  300°  or  until  brown.  Chill. 

Mrs.  W.  W.  Rankin 


KARO  PIE 

(A  War  Recipe) 

1  cup  Karo  syrup  3  tablespoons  butter 

1  tablespoon  sugar  3  eggs 

Beat  eggs  together  and  add  rest  of  ingredients.  Heat  on 
top  of  stove  until  butter  is  melted.  Add  Yz  cup  of  pecans  if 
desired.  Pour  mixture  into  uncooked  pie  crust  and  cover 
with  meringue.  Bake  at  350°.  Serves  five. 

Mrs.  Paul  A.  Noell 


LEMON  PIE 


1  large  lemon 
%  cup  sugar 
M  teaspoon  salt 


4  egg  yolks 
4  egg  whites 

1  tablespoon  grated  lemon  rind 


Beat  yolks  until  light.  Add  lemon  juice  and  the  grated 
rind  and  half  of  the  sugar.  Place  in  double  boiler  and  cook 
until  thick,  stirring  constantly.  Cool.  Add  salt  to  egg  whites 
and  beat  stiff  and  dry.  Add  the  remaining  sugar  slowly  and 
beat  well.  Fold  this  into  the  yellow  mixture  and  put  into  a 
baked  pastry  shell.  Brown  in  400°  oven  for  10  minutes,  re- 
duce heat  to  350°  and  cook  10  minutes  longer.  This  is  a  pie 
without  cornstarch. 

Mrs.  O.  K.  Hopkins 
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MOLASSES  PIE 


1/4  cup  butter  -M  cup  molasses 

y2  cup  sugar  1  cup  nuts 

3  eggs  Juice  of  V->  lemon 

Mix  ingredients  and  bake  in  pastry  lined  pie  pan  at  350 
Very  good  without  nuts  or  lemon  juice. 

Miss  Blanche  Briggs 


MOTHER'S  CHESS  PIE 

2  eggs  2  tablespoons  of  meal 

1/3  cup  of  butter  Nutmeg 

1  cup  of  sugar  1  teaspoon  of  vanilla 

2  tablespoons  of  sweet  milk 

Cream  butter  and  sugar.  Add  other  ingredients.  Mix 
well.  Line  pie  pan  with  plain  pastry,  pour  in  filling  and 
bake  375°  until  custard  is  set  and  nicely  browned,  about  40 
minutes.  Serve  warm. 

Mrs.  Cecil  E.  Cooke 


PECAN  PIE 

3  eggs,  beaten  well  1  cup  pecan  meats,  broken 

1  cup  white  Karo  syrup  1  teaspoon  vanilla 

1  cup  sugar  Butter  size  of  Vz  egg 

Mix  half  the  sugar  with  well  beaten  eggs  and  the  other 
half  with  melted  butter.  Then  mix  all  ingredients.  Let  the 
pastry  set  in  a  slow  oven  for  a  few  minutes  before  pouring 
in  the  filling.  Cook  about  40  minutes  at  250°.  Makes  one 
large  pie.  XYi  times  the  recipe  will  make  2  pies. 

Mrs.  D.  T.  Lunsford 


PECAN  PIE 

3  eggs  1  tablespoon  butter 

1  cup  brown  sugar  1  cup  pecans 

1  cup  white  Karo  syrup  1  teaspoon  vanilla 

Cream  sugar  and  butter.  Add  syrup,  well  beaten  eggs, 
pinch  of  salt  and  vanilla.  When  well  mixed  add  halved 
pecans  and  put  in  pie  plate  lined  with  pastry.  Bake  in  mod- 
erate oven  until  firm.  Serves  six. 

Mrs.  W.  B.  McCutcheon 
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SUNNY  SILVER  PIE 


V2  cup  cold  water  Rind  ¥2  lemon,  grated 

^^  tablespoon  Knox  gelatin  1  cup  sugar 

4  eggs  1  cup  whipping  cream 

3  tablespoons  lemon  juice 

Soak  gelatin  in  water.  Place  egg  yolks,  lemon  juice, 
rind  and  Yz  cup  sugar  in  double  boiler.  Cook  until  thick, 
stirring  constantly.  Fold  in  gelatin.  Have  whites  of  eggs 
beaten  stiffly  with  rest  of  sugar  and  fold  into  cooked  mix- 
ture. Pour  into  baked  pie  crust  and  let  stand  at  least  2  hours 
to  set.  Add  whipped  cream  on  top  when  ready  to  serve. 
Makes  a  very  large  pie  to  serve  six  or  eight. 

Mrs.  William  A.  Bryan 


SUNDAE  PIE 

IV2  cups  scalded  milk  M  cup  water 

V2  cup  sugar  3  egg  whites 

Vs  teaspoon  salt  ¥2  teaspoon  maple  flavoring 

3  egg  yolks,  beaten  V2  cup  heavy  cream 

1  tablespoon  gelatin  %  cup  chopped  nuts 

Scald  milk,  stir  in  sugar  mixed  with  salt  and  egg  yolks. 
Cook  in  double  boiler  over  hot  water  stirring  until  mixture 
coats  the  spoon.  Remove  from  fire,  stir  in  gelatin  that  has 
been  soaked  in  water  five  minutes.  When  this  mixture  is 
cool  fold  in  egg  whites  beaten  stiff,  chopped  nut  meats  and 
maple  flavoring.  Put  in  baked  9-inch  crust  and  chill  until 
firm.  Before  serving  top  with  whipped  cream  and  chopped 
nuts.  Strawberries  or  bananas  may  be  used  instead  of  nuts. 
Serves  eight. 

Mrs.  Ralph  P.  Rogers 


MRS.  J.  D.  PURNELLS'  SYRUP  CUSTARDS 

1  cup  syrup  2  tablespoons  butter 

1  cup  sugar  1  teaspoon  vanilla 

4  eggs 

Melt  butter  in  syrup,  add  sugar  and  well  beaten  eggs 
(not  separated).  Thicken  with  1  tablespoon  flour  dissolved 
in  a  little  water.  Pour  into  2  uncooked  pastry  shells  and 
bake.  Serves  eight. 

Miss  Katie  Cox 
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VELVET  CHOCOLATE  PIE 


(All  measurements  are  level) 
2  to  3  squares  Baker's  Un- 
sweetened Chocolate 

%  cup  sugar 

%  cup  water 
6  tablespoons  flour 

K>  teaspoon  salt 
2  cups  sweet  milk 

1  egg,  slightly  beaten 

2  teaspoons  butter 

Method  for  Filling: 


1  K'  teaspoons  vanilla 
Garnish  for  Pie: 
Y'Z  square  Baker's  Unsweetened 

Chocolate  (melted) 
Y>  teaspoon  melted  butter 
3  vanilla  wafers,  quartered 
cup  cream,  whipped,  sweet- 
ened, and  flavored  with  va- 
nilla 


Combine  chocolate,  Vi  cup  sugar,  and  water  in  sauce- 
pan. Cook  five  minutes,  stirring  constantly.  Combine  flour, 
remaining  sugar,  and  salt  in  top  of  double  boiler.  Add  milk 
gradually,  stirring  well;  then  add  chocolate  syrup.  Place 
over  boiling  water  and  cook  until  thickened,  stirring  con- 
stantly. Then  continue  cooking  10  minutes,  stirring  occa- 
sionally. Pour  small  amount  of  mixture  over  egg,  stirring 
vigorously;  return  to  double  boiler  and  blend.  Remove 
from  boiling  water,  add  butter  and  vanilla.  Cool.  Turn  into 
vanilla  wafer  crust.  Chill  1  hour  or  longer. 

Method  for  Garnish: 

Mix  chocolate  and  butter;  cool  until  slightly  thickened. 
Dip  rounding  edge  of  vanilla  wafer  into  chocolate  mixture. 
Let  stand  on  waxed  paper  until  set.  Pile  whipped  cream 
lightly  around  edge  of  pie  to  form  one  inch  border.  Garnish 
with  vanilla  wafer  quarters. 

Vanilla  Wafer  Crust: 

Combine  lYz  cups  finely  crushed  vanilla  wafers  and  *4 
cup  sugar.  Add  1  3  cup  hot  melted  butter  and  mix  thor- 
oughly. Pack  on  bottom  and  sides  of  9-inch  pie  plate  and 
bake  in  slow  oven  (325  F.)  15  minutes.  Cool. 

Mrs.  V.  R.  Suitt 
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^Desserts 


BAKED  CUSTARD 

4  whole  eggs  or  8  yolks  V2  teaspoon  orange  extract 
Vz  cup  sugar  4  cups  milk  (or  1  quart  of 

1/2  teaspoon  salt  milk) 
y2  teaspoon  vanilla 

Method: 

Heat  oven  325 °F.  Place  shallow^  pan  with  2  inches  of 
hot  water  in  pan  in  oven  when  you  begin  mixing  custard. 
Beat  eggs  only  until  mixed.  Add  flavoring  and  stir  slightly. 
Heat  milk  to  scalding  point.  (Milk  and  oven  heat  should 
be  near  same.)  Add  egg  mixture,  stir  well.  Fill  custard  cups. 
Set  cups  in  pan  of  hot  water.  Bake  30  or  40  minutes  at 
325 °F.  or  until  a  silver  knife  inserted  comes  out  clean. 
Serves  12. 

Mrs.  J.  O.  Lunsford 


BAKED  PEACHES  WITH  CREME  BRULEE 

2  cans  peaches  (drained)  Maple  syrup  to  almost  cover 

Bake  and  brown  under  flame.  Pour  over  top  2  wine 
glasses  brandy,  and  set  on  fire.  Pour  over  creme  brulee. 

6  egg  yolks  A  little  sugar 

IM2  pints  cream 

Beat  eggs,  pour  hot  cream  over  and  return  to  double 
boiler  to  thicken.  Flavor  with  brandy,  or  vanilla.  Serve 
cold  with  peaches.  Serves  10-12. 

Miss  Annie  Louise  Vaughan. 
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BUTTERSCOTCH  PARFAIT 


V2  cup  brown  sugar  Pinch  salt  (scant) 

M  cup  milk  1  tablespoon  butter 

IK'  cups  heavy  cream  2  egg  yolks 

V2  teaspoon  vanilla  5  tablespoons  water 

Cook  sugar,  butter  and  water  over  direct  heat  to  boiling 
point.  Beat  yolks  and  pour  hot  syrup  over  them.  Beat  while 
adding  milk  and  salt.  Cook  in  double  boiler  5  minutes,  stir- 
ring constantly.  Chill.  Add  vanilla,  some  of  whipped  cream, 
stirring  until  smooth.  Finally  fold  in  rest  of  cream.  Freeze 
without  stirring. 


CHOCOLATE  ICE  CREAM 

32  marshmallows  %  cup  milk 

1  cake  Nestles  semi-sweet  chocolate  or  2  squares  Bakers 
chocolate.  Put  all  in  double  boiler  and  melt.  Put  in  tray  and 
when  thoroughly  cold  and  half  frozen  add  %  pint  whipped 
cream  and  1  teaspoon  vanilla.  Put  back  in  tray  and  freeze. 
Serves  6-8. 


CUSTARD  ICE  CREAM 

1  envelope  gelatin  (1  table-  2  eggs 

spoon)  14  teaspoon  salt 

1  quart  milk  1  teaspoon  vanilla 
1  cup  sugar  (scant) 

1.  Make  custard  in  double  boiler  of  3^4  cups  milk,  yolks 
of  eggs,  sugar  and  salt. 

2.  Soften  gelatin  in  V4  cup  cool  milk;  stir  thoroughly. 

3.  Add  hot  custard  and  stir  until  dissolved.  Cool  and 
add  flavoring. 

4.  Turn  into  refrigerator.  When  partially  frozen  add 
whites  of  eggs  beaten  until  stiff.  Continue  to  freeze  stirring 
every  now  and  then  to  keep  from  becoming  icy.  (Whipped 
cream  may  be  added  in  stirring  to  make  creamy.) 

Part  of  the  custard  may  be  kept  for  a  later  freezing  if 
only  a  small  quantity  is  desired. 

Mrs.  C.  B.  Oliver 
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DATE  PUDDING 


(Baking  Time:  About  V/z  hours  in  moderate  oven) 


stick  butter 
cup  white  sugar 
cup  sweet  milk 
cup  pecan  meats 


3  eggs 


1  package  pitted  dates 
1  cup  toasted  bread  crumbs 
1  teaspoon  vanilla 
1  tablespoon  Port  or  Sherry 
wine 


Method: 

Cream  butter  and  sugar.  Add  well  beaten  eggs.  Next, 
add  nut  meats,  chopped  dates,  bread  crumbs,  and  sweet 
milk.  Add  vanilla  and  wine  last.  Mix  well  and  bake  in 
deep  pan.  Be  sure  to  grease  pan  well.  Bake  until  a  golden 
brown.  (Serve  with  whipped  cream.)  After  pudding  has 
remained  in  oven  a  short  time  and  is  "set,"  remove  and  dec- 
orate with  nuts  and  cherries.  Return  to  oven  and  complete 
baking. 

Miss  Mamie  Bragg 


DELICIOUS  SHERBET 

^  cup  unsweetened  pineapple  2  cups  cold  milk 

juice  (canned)  V2  teaspoon  grated  lemon  rind 

2/3  cup  sugar  (optional) 
1  teaspoon  lemon  juice 

Combine  fruit  juices,  lemon  rind  and  sugar.  Chill.  Pour 
this  mixture  into  milk,  stirring  constantly.  (Never  pour 
milk  into  fruit  as  it  will  curdle.)  Freeze.  Makes  1  quart. 

Note:  Fresh  orange  juice  or  fresh  strained  peaches  may 
be  used  in  place  of  pineapple.  Or  one  can  of  baby  food 
peaches  with  half  the  sugar. 

Mrs.  J.  Harvey  Bryan 


EAGLE  BRAND  ICE  CREAM 

1  can  condensed  milk  Add  either  2  cups: 

Add  juice  of  3  lemons  and  beat      crushed  peaches 
well  crushed  bananas 

Add  11/4  pint  coffee  cream  crushed  strawberries 

Freeze  in  tray  of  ice  box.  Serves  6-8. 
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FROZEN  PINEAPPLE  TORTE 


3  egg  yolks 
Dash  of  salt 
H  cup  sugar 
1  9-oz.  can  pineapple, 
drained 


2  tablespoons  lemon  juice 

3  egg  whites 

2  tablespoons  sugar 

1  cup  heavy  cream,  whipped 

2  cups  vanilla  wafer  crumbs 


Beat  egg  yolks,  salt  and  Vz  cup  sugar;  add  pineapple 
syrup  and  lemon  juice.  Stirring  constantly,  cook  over  heat 
(not  boiling  water)  until  mixture  coats  spoon.  Add  pine- 
apple; cool,  and  make  meringue  of  egg  whites  and  2  table- 
spoons of  sugar.  Fold  in  whipped  cream  and  custard.  Coat 
sides  of  oiled  refrigerator  tray  with  wafer  crumbs.  Spread 
half  the  remaining  crumbs  over  bottom.  Pour  in  custard 
mixture;  cover  with  remaining  crumbs.  Freeze  firm,  about 
3  to  4  hours.  Serves  6  to  8. 

Mrs.  W.  W.  Cozart 


"FLAPPER  PUDDING" 

V2  cup  butter  1  can  crushed  pineapple  (No. 

1  cup    sugar  2  can) 

3  eggs  1  cup  nut  meats 

V2  pound  vanilla  wafers 

Cream  butter  and  sugar.  Add  eggs,  pineapple  and  nuts. 
Add  crumbled  wafers  and  mix  well.  Put  in  refrigerator 
until  cold.  Serve  with  whipped  cream  or  vanilla  ice  cream. 
This  is  delicious  as  well  as  filling.  Serves  10  to  12. 

Mrs.  E.  C.  Dameron 


HANOVER  PUDDING 

3  cups  flour  2  eggs 

1  cup  sweet  milk  1  teaspoon  salt 

1  cup  molasses  1  teaspoon  soda 

¥2  cup  butter  1  teaspoon  mace 

1  package  raisins  1  teaspoon  cinnamon 

Cream  butter  and  well  beaten  eggs.  Add  molasses.  Dis- 
solve soda  in  '/s  cup  of  water.  Mix  other  dry  ingredients 
together,  saving  a  little  flour  to  dust  over  the  raisins.  Al- 
ternate dry  ingredients  with  milk.  Add  soda  and  water  at 
the  last.  Beat  well.  Add  raisins.  Fill  5  No.  2  cans  2  3  full, 
cover  and  steam  3  hours.  (This  can  be  left  in  closed  tins  and 
kept  for  several  weeks.)  Sauce  on  page  84. 
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Sauce  for  Hanover  Pudding 


1  cup  sugar  1  egg 

1  cup  hot  water  1  tablespoon  of  butter 

Beat  sugar  and  egg  well  together  and  pour  over  it  the 
boiling  water  and  butter.  Beat  and  return  to  fire  for  few 
minutes.  Stir  constantly.  Flavor  with  wine  or  sherry. 

Mrs.  S.  H.  Hobgood 


ICE  BOX  PUDDING 

30  lady  fingers  3  tablespoons  butter 

1/2  pound  sweet  chocolate  M  cup  milk 

4  egg  yolks  cup  sugar 

4  egg  whites 

Melt  in  double  boiler  the  chocolate  and  add  beaten  egg 
yolks,  butter,  milk  and  sugar. 

While  hot,  add  the  beaten  egg  whites  and  pour  over  the 
lady  fingers,  which  have  been  placed  in  a  deep  dish.  Place 
in  refrigerator  over  night. 

Serve  with  chopped  nuts  and  whipped  cream. 

Mrs.  L.  R.  Maness 


LEMON  CUPS 

1  cup  sugar  2  tablespoons  butter 

11/2  cup  milk  5  tablespoons  lemon  juice 

3  eggs  Grated  rind  of  1  lemon 

4  tablespoons  flour  Finch  of  salt 

Cream  butter,  add  sugar,  flour,  salt,  grated  rind  and 
lemon  juice.  Pour  in  well  beaten  yolks.  Stir  well,  add  milk, 
then  fold  in  stiffly  beaten  whites.  Pour  into  Pyrex  cups 
(about  9)  and  set  in  a  pan  of  water.  Bake  in  a  moderate  oven 
about  Yi  hour.  When  done  you  have  lemon  sponge  cake  on 
top  and  lemon  custard  underneath. 

Mrs.  F.  A.  Stovall 
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LEMON  ICE 


1  cup  sug^ar  Juice  of  1  lemon 

1  cup  water  1  cup  canned  pineapple  juice 

1  package  lemon  Jello  2  cups  top  milk 

Bring  sugar  and  water  to  a  boil.  Add  the  Jello.  Cool  but 
do  not  let  mixture  congeal.  Mix  lemon  and  pineapple  juices 
and  stir  into  Jello  mixture.  Add  milk  and  beat  well  with 
rotary  beater.  Pour  into  freezing  tray.  When  frozen  to  a 
custard  consistency,  put  into  a  bowl  and  beat  well  again 
with  a  rotary  beater.  Return  to  tray  and  freeze. 

(Orange  juice  may  be  used  instead  of  pineapple  juice.) 

Mrs.  Kay  Petry 


MINT  SUPREME 

%  cup  milk  ^2  pound  marshmallows  (cut 

in  pieces) 

Mix  in  double  boiler  until  marshmallows  are  melted. 
Then  cool. 

When  cool,  add  Yz  pint  whipped  cream  with  3  or  more 
drops  of  green  coloring.  Add  peppermint  flavoring  to  taste. 
Roll  Yz  box  chocolate  cookies  (large  square).  Put  layer  of 
rolled  cookies  in  freezing  pan  (on  waxed  paper).  Add  fill- 
ing. Put  remainder  of  rolled  cookies  on  top.  Freeze  4  hours. 
Garnish  with  mint  sprigs.  (8-12  servings.) 

Mrs.  Bascom  Baynes 


ORANGE  BLOSSOM  MOUSSE 

2  pints  cream  1  lemon 

3  oranges  2  cups  sugar 
1  small  can  grated  pineapple 

Grate  rind  of  oranges,  and  lemon.  Add  to  whipped  cream 
with  juices  and  grated  pineapple.  Add  sugar  gradually. 
Freeze.  Serves  6-8.  Mrs.  T.  B.  Wilkinson 


PINEAPPLE  SHERBET 

2  cups  buttermilk  2  3  cup  sugar 

1  egg  white  1  teaspoon  vanilla 

1  cup  crushed  pineapple  Dash  of  salt 

Mix  pineapple,  buttermilk,  sugar,  vanilla  and  salt.  Beat 
egg  white  until  stiff  and  fold  into  mixture  after  you  have 
placed  it  in  ice  tray.  Freeze  quickly.  Serves  4. 

Mrs.  R.  L.  Baldwin 
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PINEAPPLE  PUDDING 

Grate  1  pineapple  fine,  or  you  may  use  canned  pineapple. 
Mix  well  1  cup  sugar  and  4  eggs.  Add  pineapple.  Turn  the 
mixture  into  a  mold  and  place  it  in  a  pan  of  hot  water  and 
bake  slowly,  until  the  consistency  of  a  baked  custard.  When 
cold,  unmold  and  decorate  with  whipped  cream.  Serves  6-8. 

Mrs.  W.  W.  Rankin 


STRAWBERRY  DELIGHT 

From  the  center  of  either  a  feather  sponge  or  an  angel 
food  cake,  pull  away  cake  to  make  the  hole  larger.  Crum-i 
ble  this  into  small  pieces  by  pulling — not  cutting.  Whip  one 
quart  of  cream  (or  less).  To  13  of  the  cream  add  crushed 
fresh  strawberries  and  crumbs  from  center  of  cake.  Put  all 
this  back  into  hole  in  the  cake  and  ice  the  cake  with  the 
remainder  of  the  whipped  cream.  Garnish  thickly  with 
whole  strawberries  on  top  and  sides.  Serve  in  wedges. 

Mrs.  R.  Thurman  Taylor 

WAR  TIME  ICE  CREAM 

1  package  vanilla  or  chocolate       teaspoon  vanilla 

pudding  powder  1  cup  evaporated  milk  (whip- 

2  cups  milk  ped) 
y2  cup  light  corn  syrup 

Mix  pudding  powder  with  milk  and  syrup  and  cook, 
stirring  until  thickened.  Add  vanilla  and  cool.  Freeze  till 
thick  but  not  hard.  Beat  well  and  fold  in  evaporated  milk. 
Continue  freezing  till  firm.  Serves  six,  and  makes  about  a 
quart. 

Mrs.  C.  B.  Oliver 
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Tickles 


BREAD  AND  BUTTER  PICKLES 

1  quart  of  thickly  sliced  cu-      1  tablespoon  tumeric 
cumbers  (about  '4  inch)         1  tablespoon  celery  seed 

1  cup  vinegar  1  tablespoon  mustard  seed 

I  cup  brown  sugar  (or  *2  cup 
white) 

Slice  cukes,  Va  inch  thick.  Sprinkle  rather  lightly  with 
salt.  Let  stand  3  hours.  Wash  off.  Bring  ingredients  to  a 
boil.  Put  in  sliced  cukes  and  bring  again  to  a  boil.  Stir 
frequently.   Put  into  sterile  jars.  Seal. 

Good  and  easy!  Mrs.  J.  H.  Ramsey 


BREAD  AND  BUTTER  PICKLES 

1  gallon  sliced  cucumbers 

Sprinkle  %  cup  salt  and  cover  with  hot  water.  Let  stand 
over  night.  Drain  off  and  add  6  onions  sliced  (medium 
sized),  2  tablespoons  celery  seed,  1  tablespoon  allspice,  1 
tablespoon  tumeric,  1  tablespoon  of  black  pepper  and  3  scant 
cups  of  sugar.  Cover  with  weak  vinegar  and  boil  for  five 
minutes.   Seal  air-tight.  Mrs.  E.  C.  Dameron 


CHILI  SAUCE 

24  tomatoes  skinned  and  sliced  1  tablespoon  cinnamon 

6  onions  chopped  1  tablespoon  allspice 

2  cups  sugar  1  tablespoon  cloves 

2  small  pods  of  hot  pepper  4  cups  vinegar 
4  tablespoons  salt 

Boil  in  open  kettle  three  or  four  hours  until  thick,  stir- 
ring frequently.  Seal  in  sterile  jars. 

This  recipe  saved  me  hundreds  of  blue  points  and  is 
really  delicious.  Mrs.  E.  C.  Dameron 
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CRYSTALLIZED  TOMATOES 


8  pounds  green  tomatoes  sliced  thin. 

1.  Soak  12  hours  in  a  solution  of  3  gallons  of  cold  water 
and  Vi  cup  of  plain  old-fashioned  lime.  Wash  and  soak  12 
hours  in  clear  cold  water.  Then  soak  12  hours  in  3  gallons 
of  cold  water  and  Vi  cup  of  alum.  2.  Drain  and  wash.  Then 
boil  Vi  hour  in  plain  water.  Then  boil  30  minutes  in  strong 
ginger  water  (4  tablespoons  ginger  to  3  gallons  of  water). 
Drain,  weigh,  and  put  in  crock.  3.  Make  a  syrup  in  follow- 
ing proportions:  to  each  pound  of  tomatoes  use  1  pound 
sugar,  1  ounce  mace,  and  3  pints  water.  Pour  over  tomatoes. 
4.  Next  morning  add  IVi  pints  vinegar  to  the  tomatoes  and 
syrup.  Cook  until  brittle.  Put  in  sterilized  jars  and  seal. 

Mrs.  Bess  W.  Shipp 

DAMSON  PICKLE 

6  pounds  damsons  {¥2  peck)      1  pint  vinegar 
6  pounds  sugar  (brown  and       2  sticks  cinnamon  or  1  teaspoon 
white)  ground 

Put  sugar  and  vinegar  on  to  boil.  Drop  damsons  in  and 
cook  until  done.  Take  fruit  out  and  pick  out  seed.  Let  sugar 
and  vinegar  cook  a  little  longer  until  it  thickens.  Seal  in  hot 
sterilized  jars.  Makes  4  quarts. 

DELICIOUS  SWEET  PICKLE 

Make  quite  a  thick  syrup  by  boiling  the  following  ingre- 
dients: 

1  cup  brown  sugar  Cinnamon  bark  or  stick 

•H  cup  vinegar  A  few  whole  cloves 

1  cup  water  1  teaspoon  allspice  in  bag 

Cut  six  dill  pickles  in  any  shape  you  like  and  cook  in 
this  syrup  for  20  minutes.  The  pickle  is  improved  by  stand- 
ing in  the  syrup  several  days  before  using. 

Mrs.  T.  D.  Wright,  Sr. 

SLICED  GREEN  TOMATO  PICKLE 

Soak  for  24  hours  seven  pounds  sliced  green  tomatoes 
in  a  solution  of  one  bottle  of  Lilly  Lime  and  2  gallons  wa- 
ter. Remove  from  lime  water  and  soak  in  clear  water  4 
hours,  changing  water  every  hour.  Drain.  Bring  to  boil  5 
pounds  sugar,  3  pints  vinegar,  to  which  was  added  V4  cup 
salt,  1  teaspoon  each  of  mace,  cinnamon,  cloves,  ginger, 
celery  seed  and  allspice.  Pour  over  tomatoes  and  let  stand 
over  night.  Boil  1  hour  and  seal  while  hot. 

Mrs.  E.  S.  Raper 


88 


MARYLAND  SPECIAL  (UNCOOKED  PICKLE) 

8  carrots  2  medium  heads  cabbage 

8  red  peppers  2  large  onions 

8  green  peppers 

Grind  all  ingredients  together  (fine)  and  add  Vi  cup  salt. 
Cover  with  water  and  let  stand  three  hours.  Drain  and  add: 

3  pints  vinegar  2  tablespoons  mustard  seed 

5  cups  sugar  Pour  into  small  jars.  Cover  with 

2  tablespoons  celery  seed  paralfin. 

Mrs.  Guy  R.  Willis 


PEAR  RELISH 

One  peck  of  pears,  five  medium  sized  onions,  1'4  pounds 
sugar,  five  cups  vinegar,  six  green  peppers,  three  red  pep- 
pers, one  tablespoon  salt,  one  tablespoon  tumeric,  one  table- 
spoon mixed  spices. 

Run  pears,  onions,  peppers  through  food  chopper  and  add 
spices.  Cook  for  30  minutes  after  it  begins  to  boil.  Place  in 
jar  and  seal. 

Mrs.  B.  G.  Childs 


PEPPER  RELISH 

12  green  bell  peppers  12  large  onions 

12  hot  peppers 

Grind  and  cover  with  boiling  water.  Let  stand  for  fifteen 
minutes.  Drain  and  add: 

3  cups  vinegar  2  tablespoons  salt 

IY2  cups  sugar  1  tablespoon  mustard  seed 

Boil  15  minutes.  Place  in  sterilized  jars  and  seal.  Makes 
3  pints. 

Mrs.  T.  A.  Stokes 


RAW  TOMATO  RELISH 

Vi  peck  ripe  tomatoes  2  teaspoons  celery  seeds 

2  green  peppers  2  cups  sugar 

2  large  onions  2  teaspoons  mustard  seeds 
2  cups  apple  vinegar 

Grind  tomatoes,  peppers,  and  onions.  Add  1  cup  salt. 
Place  in  bag  and  drain  for  24  hours.  After  this  length  of 
time,  add  other  ingredients,  and  put  into  bottles.  No  cook- 
ing necessary.  Any  kind  of  jars  will  be  satisfactory.  This 
recipe  is  fool-proof  and  very  good. 

Mrs.  Charles  E.  Pleasants 
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SPICED  SECKEL  PEARS 


8  pounds  Seckel  pears 
4  pounds  granulated  sugar 
4  cups  vinegar 
2  cups  boiling  water 


7  3-inch  pieces  stick  cinnamon 
2  tablespoons  whole  cloves 
2  tablespoons  whole  allspice 


Wash  pears,  leaving  on  stems  and  scrape  out  blossom 
ends.  Pears  may  be  peeled.  Boil  pears  for  ten  minutes  in 
water  to  cover,  pour  off  water  and  prick  skins  of  pears.  Boil 
sugar,  vinegar,  and  the  two  cups  of  water  with  spices  tied 
loosely  in  cheese  cloth  bag,  for  five  minutes.  Add  pears  and 
boil  uncovered  for  ten  minutes  or  until  tender.  Allow  to 
stand  overnight.  Drain;  remove  spice  bag  and  pack  pears 
in  hot  sterilized  jars.  Bring  syrup  to  boil,  fill  jars  and  seal. 
Makes  three  quarts. 

Mrs.  H.  E.  Glenn 


SWEET  CUCUMBER  PICKLE 

2  gallons  cucumbers  3-to-5         4  large  green  peppers 
inches  long  %  cup  salt 

14  small  white  onions 

Slice  cucumbers  Vs  inch  slices  without  paring.  Also 
onions.  Cut  the  peppers  into  fine  bits.  Mix  salt  through  cu- 
cumbers, onions,  pepper.  Place  weighted  lid  on  them  and 
let  stand  3  hours.  Drain  and  add  following: 

10  cups  sugar  1  teaspoon  celery  seed 

1  tablespoon  tumeric  M  cup  mustard  seed 

1  teaspoon  ground  cloves  2^^  quarts  vinegar 

Place  over  low  heat.  Heat  thoroughly,  but  do  not  boil, 
stirring  often.  Pack  into  sterilized  jars  and  seal. 

Miss  Annie  Louise  Vaughan. 


SWEET  PICKLED  PEACHES 

8  pounds  peaches  2  ounces  whole  cloves 

3  pounds  sugar  2  ounces  stick  cinnamon 

1  pint  vinegar 

Select  firm  cling  stone  peaches.  Peel  and  weigh.  Stick 

2  or  3  cloves  into  each  peach.  Boil  sugar,  vinegar,  and  cin- 
namon for  5  minutes.  Add  peaches  and  cook  gently  until 
they  are  tender.  Test  with  toothpick  to  see  when  they  are 
tender.  Pack  into  jars.  Cook  syrup  until  slightly  thick. 
Cover  peaches  with  syrup.  Seal  jars. 

Miss  Maud  Fuller 
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STRAWBERRY  PRESERVES 


4  cups  strawberries  Yz  cup  lemon  juice 

5  cups  sugar 

Wash  and  hull  berries.  Measure  and  cover  with  sugar 
and  let  stand  until  juice  begins  to  form.  Bring  to  boil,  stir- 
ring until  sugar  is  dissolved.  Boil  seven  minutes.  Add  lemon 
juice  and  boil  three  minutes  longer.  Pour  on  flat  pan  or  tray 
so  that  syrup  covers  berries  and  let  stand  several  hours  or 
over  night,  stirring  occasionally.  Don't  let  berries  dry  out. 
Pour  off  syrup  and  reheat.  Pack  berries  in  jars  and  fill  with 
syrup. 

The  quick  short  boiling  process  helps  give  bright  color, 
and  lemon  juice  and  standing  in  syrup  helps  keep  berries 
plump  and  prevents  floating. 

Mrs.  H.  E.  Glenn 


TOMATO  CATSUP 


16  large  ripe  peeled  tomatoes 
1  quart  chopped  onions 

1  quart  vinegar 

2  cups  brown  sugar 


1  tablespoon  black  pepper 

1  pod  red  pepper  (or  part  of 
pod) 

2  tablespoons  salt 


Put  these  ingredients  in  pot.  Cook  about  four  hours. 
(Cook  fast  at  first,  then  slowly).  Stir  with  wooden  spoon. 
This  amount  will  make  about  Vi  gallon  of  catsup.  Seal  in 
small  jars  or  bottles. 

One  bushel  tomatoes  will  make  4  times  this  amount. 

Mrs.  Z.  V.  Waller 


WATERMELON  RIND  SWEET  PICKLE 

10  pounds  rind,  peeled  and  cut  '4  cup  allspice 
8  pounds  sugar  6  sticks  cinnamon 

Va  cup  cloves  1/4  gallon  vinegar 

Soak  rind  over  night  in  1  gallon  water  with  1  bottle  of 
Lilly  Lime  in  it.  Remove  from  this  and  boil  in  medium 
strong  salt  water  for  20  minutes  (1  cup  of  salt  to  1  gallon 
of  water).  Then  boil  20  minutes  in  clear  water.  Boil  slowly 
for  2  hours  in  vinegar,  sugar  and  spices.  When  nearly  cool, 
place  in  jars  and  cover  with  syrup. 

Mrs.  M.  F.  Markham 
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PICKLED  WATERMELON  RIND 


—8  Pints— 


7  pounds  of  rind 

3  '  2  pounds  of  sugar 

1  tablespoon  Lilly  Lime 


1K>  pints  of  vinegar 
^  teaspoon  of  oil  of  cloves 
teaspoon  of  oil  of  cinnamon 


Cut  of¥  all  the  green  rind  and  the  pink  part  of  the  mel- 
lon.  Then  cut  the  white  rind  into  small  cubes.  Cover  with 
lime  water,  made  by  dissolving  1  tablespoon  of  Lilly's  Lime 
in  1  gallon  of  cold  water.  Let  stand  over  night.  Next  morn- 
ing take  the  rind  out  of  the  water  and  rinse.  Then  cover 
with  hot  water  and  parboil  until  it  can  be  pierced  with  a 
fork,  but  not  soft.  Drain  off  the  water  and  make  a  syrup  of 
sugar,  vinegar,  cloves  and  cinnamon,  and  pour  over  the  rind 
and  let  stand  over  night.  In  the  morning  drain  off  the  syrup, 
reheat  and  pour  back  over  the  rind.  The  third  morning  heat 
both  the  rind  and  syrup  and  seal  in  jars. 


Mrs.  P.  D.  Davis 
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Sauces 


COOKED  DRESSING 

3  eggs  Butter  size  of  a  walnut 

Yz  cup  vinegar  Salt  and  pepper  (red)  to  taste 

1  cup  milk 

Beat  eggs  thoroughly.  Then  add  vinegar,  still  beating. 
Add  milk  and  butter,  salt  and  red  pepper.  Cook  in  double 
boiler,  stirring  all  the  time  until  thick.  Use  in  making 
chicken  salad. 

Mrs.  Caspar  Baldwin 


COOKED  EGG  DRESSING 

4  tablespoons  sugar  1  whole  egg 

1  tablespoon  flour  ^  cup  vinegar 

1  teaspoon  dry  mustard  ^  cup  water 

1  teaspoon  salt  1  tablespoon  butter 

Pepper  to  taste 

Mix  dry  ingredients.  Cream  in  egg.  Add  liquid  gradu- 
ally. Cook  over  lovi^  heat  until  thick.  Excellent  for  potato 
salad. 

Mrs.  Z.  V.  Waller 


FRENCH  DRESSING 

1  cup  Wesson  salad  oil  M  teaspoon  paprika 

•M  to  1  cup  vinegar  (mild)  1  teaspoon  salt 

M  cup  granulated  white  sugar 

Place  ingredients  in  a  deep  bowl  and  combine  thoroughly 
by  beating  with  rotary  egg  beater.  This  light,  mild  dressing 
will  keep  indefinitely  and  is  especially  suitable  for  tomato- 
lettuce  salad. 

Mrs.  Joseph  A.  Speed 
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FRENCH  DRESSSING  FOR  TOSSED  SALADS 

1  cup  salad  oil  (Mazola  is         ^2  can  tomato  sauce 
best)  1  teaspoon  salt 

M  cup  vinegar  1  tablespoon  grated  onion 

Combine  and  beat  well. 

Mrs.  E.  M.  Herndon 


FRESH  FRUIT  SALAD  DRESSING 

2  eggs  well  beaten  1  cup  pineapple  juice  or  ^2  cup 

1  cup  sugar  water 

1  tablespoon  flour  1  cup  crushed  pineapple 
Juice  of  one  lemon 

Mix  sugar  and  flour.  Add  to  beaten  eggs.  Add  other 
ingredients.  Cook  in  double  boiler  until  thick  like  custard. 
Cool.  Add  1  pint  vanilla  ice  cream  in  chunks,  just  before 
serving.  This  makes  an  excellent  dressing  for  a  fresh  fruit 
salad.  Serves  8  easily. 

Mrs.  Elliott  Ketchin 


FRUIT  SALAD  DRESSING 


J4  cup  sugar  dissolved  in  % 
cup  hot  water 
1  cup  tomato  catsup 
1  cup  olive,  or  Wesson  oil 
Juice  of  2  lemons 
I  tablespoon  tarragon  vinegar 
1  tablespoon  celery  seed 


1  tablespoon  white  mustard 
seed 

1  tablespoon  dry  mustard  seed 

1  teaspoon  salt 

1  teaspoon  Worcestershire 

sauce 
Dash  of  red  pepper 


Add  dry  ingredients  to  catsup  and  water  and  gradually 
stir  in  oil  and  lemon  juice.  More  seasoning  may  be  added. 

Mrs.  J.  A.  Buchanan 


MAYONNAISE 


M  teaspoon  paprika 
1  teaspoon  dry  mustard 

1  teaspoon  salt 

2  tablespoons  confectioners' 
sugar 


teaspoon  cayenne  pepper 
2  egg  yolks 
1/4  cup  vinegar  or  lemon  juice 
(chilled) 
1%  cup  salad  oil  (chilled) 


Into  unbeaten  egg  yolks  add  dry  seasoning  and  beat 
thoroughly.  Beginning  with  the  vinegar  or  lemon  juice  add 
alternately  until  all  the  oil  and  juice  is  used.  The  dressing 
keeps  better  when  the  oil  is  added  slowly. 

Makes  about  1  pint. 

Mrs.  R.  H.  Powell,  Jr. 
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TOMATO  FRENCH  DRESSING 


1  10-oz.  can  condensed  tomato  1  teaspoon  minced  onion 

soup  1  teaspoon  mustard 

•Vi  cup  vinegar  1  tablespoon  A-1  sauce 

1  teaspoon  salt  13  to  VL'  cup  granulated  sugar 

1/2  teaspoon  paprika  1  K'  cup  salad  oil 

1/2  teaspoon  black  pepper  1  peeled  clove  of  garlic 

Combine  all  injjredients  in  a  covered  quart  fruit  jar  or 
refrigerator  bottle.  Shake  until  blended;  then  chill.  Makes 
1  quart  dressing.  Chill  dressing,  and  use  as  needed  for 
salads.  Run  a  toothpick  through  the  garlic,  so  it  can  be  re- 
moved when  flav^or  is  sufficient. 

Mrs.  J.  H.  Ramsey 


BUTTERSCOTCH  SAUCE 

1  \'4  cups  brown  sugar  4  tablespoons  butter 

2/3  cup  of  corn  syrup 

Cook  these  three  ingredients  together  until  it  reaches  the 
soft  ball  stage  when  dropped  in  water.  Remove  from  fire. 
Cool  slightly  and  add  %  cup  thin  cream.  Serve  on  ice  cream 
and  sprinkle  with  chopped  nuts. 

Mrs.  C.  B.  Oliver 


BARBECUED  CHICKEN  SAUCE 

%  cup  water  1  tablespoon  Worcestershire 

%  cup  vinegar  sauce 
V2  teaspoon  mustard  Red  pepper 

M  cup  butter  or  chicken  fat 

Miss  Annie  Louise  Vaughan. 


BARBECUE  SAUCE 


2  tablespoons  ham  fat 

1  cup  sliced  onions 

M  teaspoon  red  pepper 

3  tablespoons  brown  sugar 

2  teaspoons  dry  mustard 


3  tablespoons  Worcestershire 

sauce 
1  cup  catsup 
>4  cup  vinegar 
^  cup  water 


Lightly  brown  onions  in  ham  fat  and  add  remaining 
ingredients.  Bring  to  a  boil. 

Mrs.  William  Moore,  Jr. 


95 


HOLLANDAISE  SAUCE 


2  egg  yolks  ¥2  cup  melted  butter  or  substi- 

^  2  teaspoon  salt  tute 
Speck  cayenne  pepper  1  tablespoon  lemon  juice 

Beat  egg  yolks  until  thick  and  lemon  colored  with  rotary 
egg  beater.  Add  salt  and  pepper.  Then  add  3  tablespoons 
melted  butter,  a  little  at  the  time,  beating  constantly.  Then 
beat  in  the  rest  of  the  butter  alternately  with  the  lemon 
juice. 

May  be  kept  over  if  stored  in  covered  jar  in  the  refriger- 
ator. 

Mrs.  F.  Norman  Bowles 


HOT  FUDGE  SAUCE 

1  cup  sugar  1  cup  boiling:  water 
1/3  cup  cocoa  1  tablespoon  butter 

2  tablespoons  flour  1  teaspoon  vanilla 


Blend  sugar,  cocoa,  flour  and  salt.  Add  water  and  butter 
and  cook  until  thick,  stirring  constantly.  Remove  from  heat 
and  add  vanilla. 

Serve  hot.  May  be  stored  in  refrigerator  and  reheated  as 
needed. 

Mrs.  Herbert  J.  Herring 


SAUCE  FOR  VANILLA  ICE  CREAM 

M  pound  candied  cherries         H  pound  preserved  ginger 
14  pound  candied  pineapple       V2  pound  blanched  almonds 

Cut  up.  Soak  over  night  in  one  cup  sherry  wine. 
Make  thick  sugar  syrup:  Boil  together  for  about  V2  hour. 

2  cups  water  Add  green  coloring.  Add  cut  up 

1  cup  sugar  ingredients. 

Mrs.  J.  A.  Buchanan 
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Candies 


CANDIED  GRAPEFRUIT  PEEL 

Cut  peel  into  lengths  desired.  Soak  over  night  in  lots  of 
cold  water.  Put  in  fresh  water  to  cover  in  the  morning  and 
boil  until  tender.  Drain  well  and  weigh.  Add  equal  weight 
in  sugar — add  no  water.  Begin  to  cook  slowly  until  sugar 
is  dissolved  and  continue  cooking  until  syrup  disappears. 
Spread  on  cookie  sheet  and  roll  in  granulated  sugar.  Peel 
may  be  colored  by  adding  a  few  drops  of  vegetable  coloring 
while  cooking. 

Betsy  Rogers 

COOKED  MINTS 

2  cups  of  granulated  sugar       V\  of  a  stick  of  butter 
1  cup  boiling  water 

Put  sugar  and  boiling  water  in  saucepan.  Stir  until  su- 
gar is  dissolved.  Add  butter  and  put  top  of  pan  on  tightly. 
Cook  without  stirring  until  it  forms  a  hard  ball  or  crack 
stage.  Test  by  using  silver  knife  to  let  candy  slide  into  cup 
of  cold  water.  Remove  from  stove  and  pour  on  marble  slab. 
Add  a  few  drops  of  oil  of  peppermint.  When  cool  enough 
pull  until  it  holds  its  shape.  Cut  with  scissors  in  small  pieces. 
Store  in  air  tight  jar  or  tin  until  creamy.  Vegetable  coloring 
may  be  added  with  the  flavoring.  Makes  60  mints. 

Mrs.  Cecil  E.  Cooke 

CHOCOLATE  FUDGE 

2  cups  white  sugar  1  cup  Carnation  evaporated 

4  tablespoons  white  Karo  milk 

Put  in  frying  pan.  Cook  to  soft  ball  stage,  stirring  con- 
stantly. Remove  from  fire  and  add  either  1  cup  cocoa  or  3 
one-ounce  squares  of  chocolate.  Whip  until  creamy.  Add 
1  cup  chopped  nuts,  pinch  of  salt  and  1  teaspoon  of  vanilla. 
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CHOCOLATE  FUDGE 


2  cups  white  sugar  H  stick  butter 

2  tablespoons  Karo  syrup         2/3  cup  milk 

2  squares  Bakers  chocolate         1  teaspoon  vanilla 

Melt  butter  and  chocolate  over  slow  fire.  Add  sugar, 
syrup  and  milk.  Cook  until  it  forms  soft  ball  in  water.  Add 
flavoring,  let  cool,  then  beat  until  creamy.  Pour  into  but- 
tered pan  or  dish. 

Miss  Annie  Piper  Umstead 


DIVINITY  FUDGE 

2^2  cups  white  sugar  1  egg  white 

y2  cup  white  Karo  syrup  1  cup  nuts  or  cherries 

y2  cup  boiling  water 

Cook  sugar,  syrup  and  water  until  it  spins  a  heavy 
thread,  then  add  half  the  mixture  to  well  beaten  egg  white. 
Put  rest  of  syrup  back  on  stove  and  cook  till  it  spins  a  spider 
web.  Add  to  first  mixture  which  has  been  beaten  hard 
while  other  was  cooking.  Beat  well  and  add  nuts  and  flavor- 
ing. Drop  quickly  from  teaspoon  on  buttered  surface.  Chop- 
ped candied  cherries  may  be  added  instead  of  nuts. 

Miss  Maude  F.  Rogers 


PEANUT  BUTTER  CANDY 

Blend  together  2  cups  of  brown  sugar,  Yz  cup  of  milk  and 
2  tablespoons  of  peanut  butter.  Boil  5  minutes  and  remove 
from  the  fire  and  beat  well  until  cool.  Pour  in  buttered 
platter  and  cut  in  squares. 

Martha  Caroline  Cooke 


PRALINES 

4  cups  granulated  sugar  3  cups  pecans 

1/4  pint  coffee  cream  1  tablespoon  butter 

%  teaspoon  salt 

Caramelize  1  cup  of  the  sugar.  Add  the  cream  and  salt 
to  other  three  cups  and  dissolve  slowly  over  fire  until  it 
comes  to  a  boil.  Pour  the  caramel  into  this  mixture  while 
boiling  but  have  heat  very  low  while  pouring.  Cook  until 
it  forms  a  soft  ball  when  dropped  in  water.  Remove  and 
add  nuts.  Beat  until  creamy  and  drop  from  spoon  on  waxed 
paper. 

Mrs.  M.  F.  Markham 
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TAFFY  CANDY 


2  cups  sugfar  V4  cup  vinegar 

%  cup  water  Pinch  of  salt 

Cook  ingredients  until  spider  web  forms  showing  the 
candy  is  done.  Pour  out  on  buttered  platter.  Butter  hands 
and  pull  until  it  turns  white.  Pour  in  Yz  teaspoon  vanilla 
while  pulling.  One  cup  of  chopped  nuts  may  be  added  if 
desired. 

Miss  Maude  F.  Rogers 


SUGARED  PECANS 

1  cup  sugar  1/3  cup  water 

1  teaspoon  lemon  juice  3  to  4  cups  of  nuts 

Cook  sugar  and  water  together  without  stirring  until 
it  reaches  the  hard  ball  stage  when  dropped  into  cold  water. 
Remove  from  fire  and  add  lemon  juice,  and  heat  until  the 
mixture  starts  creaming.  Then  add  the  pecans,  mixing  thor- 
oughly. Pour  onto  marble  slab  or  waxed  paper  and  separate. 

Mrs.  C.  B.  Oliver 

QUICK  FUDGE 

2  7-oz.  packages  bitter  choco-    1  teaspoon  of  vanilla 
late  bits  %  teaspoon  of  salt 

1  14-oz.  can  sweetened  con-  to  1  cup  nuts 

densed  milk 

Melt  the  chocolate  bits  completely  in  double  boiler,  stir- 
ring until  smooth.  Into  melted  chocolate  gradually  pour  the 
condensed  milk,  stirring  constantly.  Cook  until  thoroughly 
mixed  and  smooth.  Remove  from  fire,  add  salt,  vanilla,  and 
nuts.  Beat  until  cool  and  stiff,  remove  and  drop  on  waxed 
paper. 
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Miscellaneous 


FRENCH  CHOCOLATE 

Melt  3  squares  of  chocolate  in  cup  cold  water  over 
heat.  Stir  in  I/2  cup  granulated  sugar,  slowly.  Add  y\  tea- 
spoon salt.  Blend,  stir  and  boil  for  5  minutes  (time  it).  Cool. 
Then  fold  in  I/2  cup  cream,  whipped  fairly  stiff.  Add  1  table- 
spoon vanilla.  Store  in  ice  box  in  tightly  covered  jar.  Will 
keep  10  days  and  longer. 

To  serve:  Put  1  tablespoon  or  more,  as  taste  prefers,  in 
teacup  and  fill  with  hot  milk.  Add  a  marshmallow,  if  you 
wish. 

For  good  chocolate  sauce:  Omit  whipped  cream. 

Mrs.  J.  H.  Ramsey 


FRUIT  PUNCH  MADE  WITH  PEPSI-COLA 

4  bottles  ice  cold  Pepsi-Cola  1  cup  crushed  pineapple 

1  cup  tea  1  small  bottle  maraschino 
1  cup  lime  juice  cherries 

1  cup  orange  juice  M  cup  powdered  sugar 

Mix  tea,  sugar,  fruit  juices.  Chill.  Place  the  mixture  in 
a  bowl  with  a  large  piece  of  ice  in  center.  Pour  the  chilled 
Pepsi-Cola  over.  Mix.  Serve  in  ffve-ounce  glasses. 

M.  B.  Burnette 


TEA  PUNCH 


2  quarts  water — 8  cups 

Vi  cup  sugar 

1  tablespoon  tea 

1  stick  cinnamon 


Juice  of  2  lemons 
Juice  of  2  oranges 
Small  quantity  of  pineapple 
juice  (about  Vi  cup) 


Make  syrup.  Add  tea,  then  fruit  juice.  Serve  hot. 

Mrs.  J.  L.  Vaughan 
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TOMATO  BOUILLON 


6  No.  3  cans  tomatoes  3  cans  water  (use  empty  to- 

2  stalks  celery  mato  cans  for  measure) 

M  pound  onions 

Let  cook  together  for  2|/2  to  3  hours.  Strain  through  cloth 
and  season  to  taste  with  salt  and  red  pepper,  juice  of  2 
lemons  and  2  tablespoons  Worcestershire  sauce.  Add  red 
vegetable  coloring.  Serves  from  20  to  25  cups.  Serve  hot 
with  or  without  whipped  cream. 

Mrs.  C.  B.  Oliver 


TOMATO  BOUILLON 

2  cups  tomato  juice  1 2  teaspoon  Worcestershire 

1  cup  water  sauce 
1  teaspoon  sugar  Pinch  of  pepper 

K'  teaspoon  salt  Few  drops  of  onion  juice 

2  bouillon  cubes 

Bring  to  a  boil.  Let  simmer  for  3  minutes.  Serve  hot. 

Mrs.  W.  A.  Gooch 


SPANISH  SOUP 


1  quart  stock  from  boiled  ham,  diluted  with  1  pint  to  1 
quart  of  water,  to  suit  the  taste  of  the  cook.  When  it  is  boil- 
ing, add: 


1  cup  diced  Irish  potatoes 

^  cup  diced  carrots 

1  No.  2  can  tomatoes 

1  No.  2  can  Garbenzon  beans 
(Mexican  pea  beans)  if 
available.  Otherwise  substi- 
tute an  equal  quantity  fa- 
vorite bean,  pre-cooked  in 
salted  water. 


1  No.  2  can  whole  grain  corn 

(not  crushed) 
1  tablespoon  Worcestershire 

sauce 

I  teaspoon  curry  powder 
1  cup  diced  celery 


Mrs.  J.  H.  Ramsey 


STRAWBERRY  PUNCH 

1  pint  orange  ice  1  quart  ginger  ale 

3  cups  of  slightly  sweetened  and  mashed  strawberries 
which  have  been  put  through  coarse  sieve.  Approximately 

2  quarts  or  10  servings. 

Mrs.  C.  B.  Oliver 


101 


WHITE  SAUCE 


Thin:  1  cup  milk,  1  tablespoon  fat,  1  tablespoon  flour. 
For  creamed  soups  or  scalloped  dishes. 

Medium:  1  cup  milk,  2  tablespoons  fat,  3  tablespoons 
flour.   For  creamed  meats  and  vegetables. 

Thick:  1  cup  milk,  3  tablespoons  fat,  3  tablespoons  flour, 
for  souffles  or  croquettes. 

Use  Yz  teaspoon  of  salt  to  each  cup  of  sauce.  Never  stir 
a  sauce  around  in  a  pan,  but  back  and  forth.  This  makes  a 
smoother  texture. 


CLUB  SANDWICH 

3  large  square  slices  of  toast       Slices  of  tomato 

1  lettuce  leaf  2  tablespoons  mayonnaise 

3  crisp  slices  of  hot  bacon  Cold  cooked  chicken 

Cover  one  piece  of  toast  with  lettuce,  bacon  and  tomato 
and  mayonnaise.  Place  on  this  the  second  piece  of  toast  and 
cover  with  chicken  and  mayonnaise,  place  on  this  the  third 
piece  of  toast  and  cut  in  half  before  serving.  One  sandwich. 


DATE  SANDWICHES 

1  packag:e  dates  1  cup  nut  meats 

Grind  dates  and  nuts  and  moisten  with  cream.  Spread 
on  thin  slices  of  brown  bread. 


DEVILED  HAM  SPREAD 

1  finely  chopped  hard  cooked 
1  tablespoon  finely  chopped  egg 

celery  1  teaspoon  curry  powder 

Combine  the  above  ingredients,  add  enough  mayonnaise 
to  make  a  good  consistency  to  spread.  Season  with  salt  and 
paprika  if  needed. 


CHICKEN  SANDWICH  MIXTURE 

1  pint  ground  chicken  1  pint  ground  celery 

H  pint  ground  nuts 

Mix  the  above  ingredients  with  mayonnaise  to  the  right 
consistency  for  spreading.  Spread  between  slices  of  buttered 
bread.  This  makes  2  dozen  sandwiches. 
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CREAM  CHEESE  AND  NUT  SPREAD 


1  3-oz.  package  cream  cheese   M  cup  orange  marmalade 
1/2  cup  salted  peanuts  ground 
or  chopped  fine 

Mix  together  and  spread  on  whole  wheat  bread. 

CREAM  CHEESE  SANDWICH  SPREAD 

1  3-oz.  package  soft  cream  1  tablespoon  finely  chopped 

cheese  celery  (optional) 

1  tablespoon  cream  1  teaspoon  onion  juice  or  fine- 
Vh  teaspoon  salt  ly  chopped  onion  or  olives 

Combine  cheese,  cream  and  salt  and  heat  until  smooth. 
Add  celery  and  onion.  Spread  on  thinly  sliced  rounds  of 
bread. 

HAM  SANDWICH  SPREAD 

pound  cooked  ham  4  hard  cooked  eggs 

1  large  sour  pickle  Salt,  pepper,  prepared  mustard 

Grind  ham,  pickle  and  eggs.  Season  with  salt,  pepper 
and  prepared  mustard.  Moisten  with  enough  salad  dressing 
to  spread  easily. 

SANDWICH  LOAF 

1  loaf  sandwich  bread  3  boiled  eggs 

3  packages  of  cream  cheese  1  pickle 

1  small  jar  of  olives  1  can  of  Smithfield  spread 

1 1,4  cups  of  mayonnaise 

Remove  all  the  crust  from  loaf  of  bread.  Cut  in  foui^ 
lengthwise  slices.  Spread  bread  for  top  filling  with  mayon- 
naise and  thin  slices  of  olives.  Mash  eggs  very  fine.  Add  3 
tablespoons  of  butter,  salt,  pepper  and  mayonnaise,  to 
spread.  This  is  the  second  filling.  The  third  is  made  by 
adding  chopped  pickle  to  the  ham  spread  with  a  little  may- 
onnaise. Blend  the  cream  cheese  with  13  cup  of  top  milk. 
Add  salt  and  paprika.  Spread  over  entire  surface.  Put  in  ice 
box  several  hours  before  serving.  Garnish  top  with  olive 
and  parsley.  Serves  6  to  8. 

YELLOW  CHEESE  SPREAD 

2  cups  soft  sharp  grated  cheese   1  teaspoon  prepared  mustard 
V-j  teaspoon  salt  3  tablespoons  cream 

Is  teaspoon  cayenne  pepper 

Combine  all  ingredients  and  stir  to  a  smooth  paste.  This 
may  be  used  on  an  open  faced  sandwich  and  toasted,  or  for 
rolled  and  toasted  sandwiches. 
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Table  of  Weights  and  Measures 


a  few  grains — less  than  '/g  teaspoon 
1  tablespoon — 3  teaspoons 

4  tablespoons — 14  cup 
Yi  cup — 1  gill 

5  1/3  tablespoons — 13  cup 
8  tablespoons — Yz  cup 

16  tablespoons — 1  cup 

1  cup — Yi  pint 

2  cups — 1  pint  or  1  pound 

2  pints — 1  quart  or  2  pounds 
4  quarts — 1  gallon  or  8  pounds 
8  quarts — 1  peck 
4  pecks — 1  bushel 
16  ounces — 1  pound 

1  fluid  ounce — 2  tablespoons 
16  fluid  ounces — 1  pint  (2  cups) 
Yz  cup  butter — 14  pound 

2  2/3  tablespoons  cocoa  ]  equivalent  to  1  ounce 
Yz  tablespoon  of  butter    \  chocolate 
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